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THE ALL-NEW XC90. 
OUR IDEA OF LUXURY. 

What is luxury? To us^ it starts with people and what really matters: 
simplicity^ confidence, connection. It’s why the ali-new XC90 
is not only the safest Volvo ever, it’s the most innovative, WeVe 
simplified the complex^ designed technologies to be more 
intuitive, and given equal thought to each of the seven seats. 
The result? Every journey ends with you more relaxed than when 
you started. That’s our idea of luxury. That’s the all-new XC90, 
To find out more, visit your locai dealer or go to volvocars.com/us 
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It IS at th e coldest and most remote extremities of the planet, visited by expeditions and studied by 
universities but never inhabited by man. that the soul of TUDOR North Flag belongs, A finely honed 
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instrument, with the first movement developed and produced by TUDOR sheltered within, it is the 
modern adventurer’s solid companion, beginning a new era in the brand's history. 

Self-winding mechanical Manufacture TUDOR MTseai movement, officially certified chronometer, 
non-magnetic silicon spring, approx. 70 hour power reserve. Sapphire case back, waterproof to 100 m. 
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40 mm steel case. Visit tudorwatch.com and explore more. TUDOR Watch U.S A. LLC. New York WATCH YOUR STYLE® 
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See the Great. Feel the Great. 
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leather that fits the hand naturally ft's a 5.5" IPS 
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25 Things 
Every Mai 
Should^. 


Q “There is no more important thing a man can do for 
his well-being than learning to cook. It boosts 
health and taps into our inner desire to provide for 
others.” -chef and columnist seamus mullen 


FITNESS 


Add variety to 
your workout with 
short, intense 
routines. We have 
hundreds — iike 
this burpee 
set, meant to be 
compieted 
in 10 minutes. 


SEAR LAB 


What We’re Testing 



This represents 
the pinnacle 
of the point-and- 
shoot, with 
insanely fast 
shutter speeds 
and ultra-slow- 
nnotion video 
capabilities. 


1 . Ten jump squats 
(exploding up as high as 
you can), one burpee. 

2 . Nine jump squats, 
two burpees. 

3 . Eight jump squats, 
three burpees. 

4 . Descend until you 
finish with one jump 
squat and 10 burpees. 


ONINSTAGRAM 


Matthias Giraud, one of MJ’s 
50 Most Adventurous Men, 
snaps a selfie in Idaho before 
heading to Perrine Bridge, 
where BASE jumping is 
always legal. “It’s a good way 
to crank out a bunch of 
jumps in a few days,” he says. 
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Letters 


Q Just as my world 

was starting to feel a 
little limited, “25 
Action-Packed Summer Trips” 
knocked my imagination into 
high gear: too many funky 
destinations and not enough 
months of summertime! 

KAI LEDERER, SAN DIEGO 


SAVING VIRUNGA 

Emmanuel de Merode and 
his park rangers are a 
band of heroes working to 
save some of the world’s 
most precious resources 
[“The Prince’s Last Stand,’’ 
by Damon Tabor]. His fight 
is our gift, and we must 
stand up to the corruption 
of those trying to exploit 
Virunga National Park. 

DYLAN HAMZA 
VIA THE INTERNET 


An excellent profile of 
Virunga National Park’s 
chief warden — he’s one 
tough wilderness hero. I 
have been fortunate enough 
to visit the mountain gorillas 
of neighboring Rwanda, 
and I believe that preserving 
the vast Virunga region of 
the Democratic Republic of 
Congo should be on the 
radar of all world leaders. 

STEVE TYLER 

ORANGE, CA 



Inside American ; Gas Grills ; Frozen Cocktails 
Ninja Warrior^ < Under $600 ' for Grown-ups 


NAVY 

SEALS, 

INC. 

The Big 
Business of 
Selling War 
Stories 


PtOHTlNG 
POACHERS 
ANOOa 
COMPANIES 
IN CONGO 


Action- 

Packed 

Summer 

Trips 




EKPLOR£ ftAL¥ 
BY VESPA 
bike PROM 
GLACIER TO 
VCLLOVVSTOME 


STAND TALL 

I’m 60 years old and still like 
to play basketball, but I 
developed Achilles tendinitis 
and thought I was done for. 
Turns out my feet and ankles 
were like jelly, forcing other 
muscles to bear too much of 
the load. In addition to the 


five moves shown 
in “Fix Your Feet” [by 
Michael Frank, May 2015], 

I’d suggest the use of a 
balance pad with bare 
feet — the combo has done 
wonders for me. 

ED PARKER 
GAINESVILLE, FL 


SEALS, Divided 

“Navy SEAL, Inc.,” by senior editor Stayton Bonner, sparked controversy among readers, 
with some praising Brandon Webb’s audacious military-news network and others 
outraged at him for helping to expose the secret world of America’s military elite. 


Brandon Webb may have made 
himself a target of the military men 
who value a code of secrecy — after 
all, success breeds enemies. But it 
seems like he’s really having the time of 
his life flying Yak 52 fighter planes for 
rich thrill seekers at his man-camp 
Bonesfest. 

BRIAN RUSSO, LONG BEACH, NY 


many Navy SEALs are challenging the 
value of keeping your head down and 
just doing your job. I hope Webb enjoys 
riding the wave of SEALs having a 
moment in the spotlight. Many veterans 
and active-duty professionals are 
fatigued by all the self-promotion. 

JOHN GARRIGAN, ENCINITAS, CA 


Kudos to Webb for recognizing a 
unique opportunity in the busy space 
of digital media by assembling a 
solid team at the Special Operations 
Forces Situation Report website. 

He delivers a great reader experience. 
Here’s to his continued success. 

CAL NEWSOM, VIA THE INTERNET 

As a former U.S. Marine officer and 
combat veteran, I am amazed at how 



TORQUED UP 

Long live the American 
muscle car! May the 
Mustang V-8 purr for 
another 50 years [“Crazy 
Eights,” by Jesse Will]. 

CRAIG WINSLOW 
CHICAGO 


CORRECTION 

In a battle scene described 
in “Navy SEAL, Inc.,” sniper 
Brandon Webb engaged 
the enemy at a distance of 
500 yards, not 50. 


CONTACT US 

TWITTER @mensjournal 
fl FACEBOOK facebook.com/ 
MensJournal 

® INSTAGRAM (a)mensjournal 
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MEN’S JOURNAL, 

1290 Avenue of the Americas, 
New York, NY 10104 

SUBSCRIBER SERVICES 

Go to mensjournal.com/ 
customerservice 
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The best or nothing. 


stunning new coupe or powerful SUV? 
Yes. 


Introducing the Mercedes-Benz GLE Coupe. The 2016 GLE Coupe combines the pure 
style and driving thrills of a legendary Mercedes-Benz coupe with the impressive power 
and athleticism you’ve come to expect from a Mercedes-Benz SUV. It’s a dual threat that 
is a very singular achievement. The all-new 2016 GLE Coupe. MBUSA.com/GLECoupe 


Mercedes-Benz 


2016 GLE450 AMG® Coupe shown in Palladium Silver metallic paint with optional equipment. Vehicle available late summer 2015. ©2015 Mercedes-Benz USA, LLC 

For more information, call 1-800-FOR-MERCEDES, or visit MBUSA.com. 
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Ring of Fire 

IN JANUARY, ADVENTURER SAM COSSMAN rappelled 
1,200 feet into the Marum crater of Ambrym volcano, lo- 
cated in the South Pacific archipelago of Vanuatu. Its 
churning lava lake is the size of a football field, and locals 
call it “the entrance to hell.” “IPs otherworldly, especially 
at night,” says Cossman. “The sun goes down and the or- 
ange glare from the crater reflects off everything — it feels 
like Mars.” Cossman and his crew flew drones outfitted 
with cameras to record the nearly 3,300-foot-wide crater’s 
dimensions, the first time the volcano has been mapped. 
Over 21 days the team suffered through downpours of 
acid rain and falling lapilli — pellets of molten rock that 
float like ash but burn like smoldering needles. When 
Cossman ventured into the crater, often hanging less than 
20 yards from the exploding magma, the extreme heat 
melted not only the face shield on his custom fire suit, 
which had been tested up to 3»ooo degrees, but also the 
cameras and drones. “There’s an element of terror,” he 
says, “though it was more about being present and 
acknowledging that so few people get the chance to see 
the inner workings of our planet.” -marielle anas 


photograph by SAM COSSMAN 


SEPTEMBER 2015 


13 


MEN’S JOURNAL 



NOTEBOOK 


TRAVEL & ADVENTURE 



RECORD ROOK 


From Cairo to 
Cape Town 

How Scotsman Mark Beaumont became the fastest person 
to bike across Africa, by david browne 


I T WASN’T THE THREAT ofkidnapping in 
Sudan. Or the dodgy roadside bivouaes 
in Egypt and Botswana. It wasn’t even 
the sandstorms in the Sahara — in faet, 
they helped push Mark Beaumont and his 
bike along, at up to 30 miles per hour. What 
really set the Seotsman baek on his reeord- 
breaking ride from Cairo to Cape Town 
were the nearly unmanageable roads 
in Ethiopia. On them he suffered nine 
tire punetures in five days. When it 
rained, his wheels got so elogged with 
mud that he had to use a spoon he’d 
paeked to free them. 

“The rain was torrential, and it 
would turn the dirt roads into a pig’s 
field,” he says. “And then the sun 
would eome out and eake it solid.” 

Beaumont should have known 
what to expeet. In 2008 the Seotsman 
had hiked around the world in 194 
days, breaking the reeord for fastest 
eireumnavigation on a two -wheeler. 

The following year he pedaled from 


Anehorage, Alaska, to Argentina. Then eame 
his attempt at setting the mark for fastest row 
aeross the Atlantie Oeean, in 2012. Halfway 
through, he and his erew were hit by a sur- 
prise wave, eapsizing their boat. They elung 
to a life raft for 14 hours before being reseued. 

“What I realized is that, in part, I do 
adventures to push myself mentally and 


physieally but mostly to experienee the 
exeitement around the eorner,” says Beau- 
mont. “The Atlantie is boring as hell.” 

Soon after, he settled into a life as a 
freelanee sports reporter for the BBC. He 
married, had a daughter, and put his adven- 
turer life behind him. That is, until he found 
himself interviewing athletes about their 
exploits. “Hearing all their amazing stories, 
I got more and more jealous,” Beaumont 
reealls. “I was thinking, ‘I’m not done yet.’” 

Convineing his wife that he eould reen- 
ter his former profession wasn’t easy. “It’s a 
selfish lifestyle,” he admits. “I nearly didn’t 
eome baek from the Atlantie.” After promis- 
ing her that he’d avoid anything as danger- 
ous as oeean rowing, Beaumont saddled up 
again to take a eraek at riding the length of 
Afriea, a reeord last set in 2011. 

Beaumont’s route took him through 
Egypt, Sudan, Ethiopia, Kenya, Tanzania, 
Zambia, Botswana, and South Afriea. He 
avoided mueh of South Sudan for seeu- 
rity reasons, but eaeh eountry he did visit 
brought its own unexpeeted ehallenges, sueh 
as being shoved off narrow roads in Tanza- 
nia by trueks or biking as fast as he eould past 
baby elephants just feet away from him. 

The sight of a white man on an expen- 
sive bike inspired a range of reaetions. In 
Ethiopia, a few hostile loeals ehueked stones 
and jeered at him. When he slept outside at 
shelters — whieh he often did — he loeked 
himself to the frame and tires to avoid theft. 

Yet Beaumont eneountered an equal 
number of warm gestures. In the small see- 
tion of Sudan that he did travel through, 
he found the loeals partieularly friendly, 
despite the ongoing politieal upheaval. 

“People weleome you and give you food,” 
he says. “They want to show you something 
other than what the news says.” There and in 
other eountries that he visited, villagers sitting 
around open fires would invite him to sleep 
for the night and feed him, usually goat meat, 
riee, and beans. “In the U.S. or Europe, you’re 
always looking for a hotel or something estab- 
lished,” he says. “In Afriea, if there’s a village, 
there’s a plaee to stay and there’s food.” 

When Beaumont finished in May — 
6,718 miles in 41 days and 10 hours, 
breaking the previous reeord of 59 
days, set only weeks earlier by South 
Afriean Keegan Longueira — he felt 
mostly relief After arriving baek home, 
he diseovered that his daughter, now 
almost two, had learned to navigate 
stairs and say new words. He’s still 
eyeing a few more reeords, but his 
two-month Afriea ride made one thing 
elear. “I wouldn’t want to be away from 
home for any longer than that any- 
more,” he says. “My days of half-year 
expeditions are behind me.” ■ 
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NOTEBOOK 

TRAVEL & ADVENTURE 



Clockwise: False Creek 
Inlet and Vancouver’s 
skyline; cruising the 
North Shore Mountains; 
steamed buns at 
Bao Down 


FOUR-DAY WEEKEND 


Pacific Coast Paradise 

With rugged mountains, shimmering waterways, a global vibe, and the best Asian food 
outside of Asia, the dream endures in Vancouver, by Andrew Leonard 


A t the highest point ofVancou- 
ver’s Lion’s Gate Bridge, Vanessa 
Voss signals for a stop. We park our 
bikes and take stoek of the vistas: to the west, 
the Georgia Strait, dotted with sailboats and 
eontainer ships; behind us, the skyserapers 
of Vaneouver’s eity eenter towering over the 
waterfront; at the bridge’s end, our destina- 
tion — the North Shore Mountains, eovered 
in dense forests of hemloek and Douglas fir. 
No question about it: Vaneouver is display- 
ing its best self 

I met Voss two days earlier, after eheek- 
ing in at the Fairmont Paeifie Rim, where 
she runs a free-bike program for guests. Her 
offieial title is bike butler, whieh says a lot 
about Vaneouver. (Where else, I wondered, 
is bike butler an aetual eareer?) When I asked 
her for suggestions about where to ride, Voss, 
an avid raeer, offered to spend her day off 


aeeompanying me into the hinterlands. I’d 
heard that Vaneouver was friendly, but this 
was next-level hospitality. It was also pure 
Vaneouver in aetion: Like so many loeals, 
Voss wasn’t about to waste a ehanee to get out 
of the eity and into the wild. “That’s the way 
we do it here,” she told me. 

Fourteen miles of desperately-hanging- 
on-to-Voss’s-wheel later, we arrive at Deep 
Cove, a tueked-away paradise off Burrard 
Inlet, a major waterway (think San Franeiseo 
Bay or the Hudson River) separating the eity 
ofVaneouver from British Columbia’s main- 
land interior. Paddleboarders and kayakers 
navigate the serene waters. Voss points out 
a popular hiking route to a lookout ealled 
Quarry Roek. We grab some snaeks at Hon- 
ey’s Doughnuts & Goodies, a loeal institu- 
tion, and ehat up some amiable firefighters. 
The rural bliss is diffieult to eomprehend: 


We are not even 20 miles from the eenter of 
Canada’s third-Iargest metro area, with a 
population of 2.4 million. 

Among Canadians, Vaneouver is akin 
to what California onee was for Ameri- 
eans: laid-baek, physieally gorgeous, and 
weleomingto freethinkers, dreamers, and 
rebels seeking to reinvent themselves. In 
the 1990s, hundreds of thousands of mostly 
upper- elass Hong Kong Chinese, fearful of 
an imminent eommunist takeover, put their 
own spin on that vibe, taking advantage of 
Canada’s relatively lax immigration polieies 
and transforming Vaneouver into the most 
Asian eity in North Ameriea. 

My first afternoon in town, I head to 
the Craft Beer Market in Olympie Village, 
developed to house athletes during the 2010 
Winter Games. Set in an enormous 1930s 
salt warehouse, the beer market offers 140 
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No matter which airline has the flight 
you want, you can use your Venture* 
miles. Just hook your flight, then use 
your pies to cover the cost. It’s that 
easy, isn’t it about time you switched? 


what's in your wallet?^ 
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TRAVEL & ADVENTURE 




of Anthropology, I experience old — really 
old — Vancouver, wandering around the 
museum’s acclaimed collection of elaborate 
totem poles, some looming 50 feet tall. These 
were created by the First Nations people 
who started settling here 10,000 years ago. 
I crane my neck to gawk at one masterpiece, 
admiring the carved image of a bear with a 
frog in its mouth, surrounded by wolves as I 
ponder a Vancouver that existed long before 
seawalls or skyscrapers or soy- salmon tacos. 

The age-old fecundity of Vancouver’s 
mountains, ocean, and forests continues 
to work its spell, even on the newest inhab- 
itants. Earlier that day I headed to 49th 
Parallel, a cafe and bakery in the Kitsilano 
neighborhood. This once was the center of 
hippie Vancouver; now the head shops and 
record stores are flanked by upscale res- 
taurants and fancy boutiques. I was with 
Curtis Luk, an up-and-coming chef who 
just launched his first restaurant. Mission. 
But rather than tap his deep Chinese roots, 
he’s focusing on his newer ones. “I’m really 
inspired by the ingredients around here,” 
Luk says. That makes sense to me: The 
more I eat, the more I find that my best bet 
for a superb meal is to indulge in the natural 
bounty of the region. The local kusshi oys- 
ters at Rodney’s Oyster House are the best 
I’ve ever slurped. Following Luk’s urging, I 
track down some spot prawns, trap-caught 
in the Georgia Strait and available only a few 
weeks a year, at the Blue Water Cafe. The 
shrimp are so sweet and luscious you could 
eat their heads whole. 

Vancouver begs you to gobble up the 
local seafood and guzzle the local beer, 
to sail its waters and explore the nearby 
mountains. That California dream, that 
West Coast quest, has always been about 
grasping the good life, a life that maximizes 
access to the great outdoors and attention 
to in-the-moment bliss. Vancouver delivers 
that dream with a jolt of Asian spice. It is a 
potent combination. ■ 


Essential Vancouver 


Where to Stay 

The luxurious Fairmont 
Pacific Rim is downtown, on 
the water, with stunning 
views across Burrard Iniet 
(from $480). 

Hipster Vancouver is in fuii 
effect at the Opus Hotei, a 
sieek boutique hotei in 
Yaietown (from $290). 

Where to Eat 

In Old Chinatown, the Bao 
Bei Chinese Brasserie 
conjures the spirit of oid 
Shanghai with exceiient 


cocktaiis and exceptionai 
dumpiings. 

HKB.B.Q. Master, in 
Richmond, serves 
unforgettabie Cantonese- 
styie roast pork beiiy. 

For some of the city’s finest 
seafood, hit the Biue Water 
Cafe, in Yaietown. Head 
straight to the sushi bar and 
ask for the omakase. 

Where to Rent Gear 

BIKES: Reckless, in 
Yaietown, offers hybrids 
($15 for 90 minutes) and 


carbon-fiber racers ($127 
for two days). 

SUPS AND KAYAKS: 
Vancouver Water 
Adventures, on Granviile 
Isiand, wiil have you on 
the water in minutes 
(kayaks: $20 per hour; 
SUPs: $16 per hour). 

Don’t Leave 
Without... 

Waiking or biking the fuii 
iength of Faise Creek Iniet, 
a five-miie journey that 
takes you to the city’s nicest 
beaches and cooiest 
neighborhoods. 

Expioring Granviiie Isiand 
Set in Faise Creek iniet, the 
isiand is a working fishing 
port with a ridicuiousiy 
gourmet food court. Sip 
iocaiiy brewed sake at 
Artisan Sakemaker. 

Hiking or biking in Staniey 
Park. A 1,001-acre siab of 
rain forest jutting into 
the Georgia Strait, this is 
Vancouver’s busiest 
gathering piace. Think 
Centrai Park with beaches. 


taps of craft brews. My companion is Lance 
Berelowitz, an urban planner and author 
of Dream City: Vancouver and the Global 
Imagination, As I sip a pint of Fat T\ig IPA, 
Berelowitz explains that since the 1970s, 
Vancouver has had a reputation as the 
archetypal “smart” city, with an approach 
to urban design that has come to be known 
as Vancouverism. Berelowitz checks off the 
key points: no freeways breaking up the 
core city and few clusters of big-box super- 
stores clogging its arteries. And there’s a 
pronounced emphasis on expansive pub- 
lic space and sight lines — turn a corner in 
Vancouver and you’ll probably see the ocean 
or mountains, or both — and dedicated 
bikeways and pedestrian paths skirt every 
beach. “What we sell is a lifestyle,” Bere- 
lowitz tells me. “A highly desirable, healthy, 
easy, and very safe lifestyle.” 

Vancouver’s success in attracting new- 
comers has bred something deeply inter- 
esting: a collision of classic 21st-century 
post-hippie values (Vancouver is green! 
Organic! Bike-friendly!) with Asian tradi- 
tions. This is most obvious in the domain of 


food. The cityjustifiably boasts the 
best Chinese food outside China 
(and maybe the best sushi outside 
Japan) and is naturally home to 
a vast amount of cross-cultural 
foodie experimentation. 

This commingling is best cap- 
tured by a visit to the Richmond 
Night Market, a festival of food and 
hubbub in a Chinese neighborhood 
near the airport. Richmond is not 
a Chinatown; it’s full-bore China. 

The market includes hundreds of 
stalls offering every possible vari- 
ation of Chinese street food and 
retail knickknacks like cellphone 
chargers. It’s Blade Runner, 
Portlandia. At one stall I gob- 
ble down spicy squid on a stick; at another I 
devour a “spinach and kale, bacon and bonito 
torched- soy- salmon” taco. The shoulder-to- 
shoulder crowd looks to be 90 percent ethni- 
cally Asian, but stop to listen and at least half 
speak in perfectly accented Canadian English. 

That’s new Vancouver. The next day, at 
the University of British Columbia’s Museum 
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NOTEBOOK 


TRAVEL & ADVENTURE 


Jimmy Chin’s Toughest Feat 

In his new film, Mem, the adventure photographer captures what it’s 
really like to risk it all on a 21,000-foot peak, by ryan krogh 



Chin has often 
remained behind 
the scenes 
whiie shooting 
the worid’s 
top athietes — 
untii now. 


J iMMYCHiN MAY BE climbing’s ulti- 
mate eyewitness. In 2006, when Amer- 
ieans Kit and Rob DesLauriers skied 
from the summit of Everest, Chin lugged a 
eamera up top to shoot the duo earving turns 
on the Lhotse Faee — then elipped into his skis 
to follow them down. In 2013, when a team of 
North Faee athletes traveled to a remote see- 
tion of Oman’s eoastline to assess its elimbing 
potential, it was Chin who photographed the 
trip. “I like being behind the eamera,” he says. 
“I like to tell other people’s stories.” 

In his new film, Mem, Chin finds himself 
both behind and in front of the eamera. The 
movie, whieh won the Audienee Award at 
Sundanee in January, follows Chin, Conrad 
Anker, and Renan Ozturk as they make the 
first summit of the Shark’s Fin route on Meru, 
a 21,850-foot peak in northern India. “It’s like 
putting El Cap on top of Denali,” says Chin, 
who grew up in Minnesota and spent his early 
elimbing days in Yosemite, often hiding out 
in eaves at night with the likes of Dean Potter. 
The elimb is regarded as one of mountaineer- 
ing’s most impressive feats, and Meru maybe 
the rare elimbing film that eaptivates both 
elimbers and nonelimbers alike. 

The movie’s real strength is its raw look at 
the men themselves, their individual motiva- 
tions and vulnerabilities. But like the aseent 


itself, the movie almost didn’t happen. When 
it was first sent out, in 2012, the original eut 
was rejeeted by a number of film festivals. 

“It was dead in the water,” says Chin 
over breakfast on Manhattan’s Upper East 
Side, where he now splits his time with his 
wife, doeumentary filmmaker Elizabeth 
Chai Vasarhelyi. The two met shortly after 
the elimb, when Chin was trying to find a 
home for Mem, and he sent her a rough eut. 
“At first I don’t think she was that interested 
in me,” says Chin. “She was just like, ‘What 
are you doing with this film?’ ” They began 
meeting regularly in New York and at Chin’s 
house, outside Jaekson, Wyoming, and things 
quiekly esealated. In 2013, they married and 
had a daughter soon afterwards. 



Chin on 
assignment 
in Yosemite 


Around the time they began dating, 
Vasarhelyi agreed to eollaborate on the film, 
and she started by reinterviewing Anker, 
Ozturk, and Chin. “Climbing is an under- 
stated eulture,” says Vasarhelyi. “They don’t 
brag, so my eentral question going in was: 
Can they emote, and ean they open up about 
their experienees? At the eore seemed to be 
a story of a friendship that you didn’t have to 
understand elimbing to be eompelled by.” 

A foeus beeame the often diffieult deei- 
sions the team was foreed to make. Ozturk, for 
example, began suffering strokelike symptoms 
on Meru — he’d fraetured his skull and broken 
two vertebrae in a ski aeeident only six months 
prior — but the team deeided to push on after 
his blurred vision eleared. “The thing is, we 
don’t always make the best deeisions,” says 
Chin. “We’re all fallible, and people get that.” 

Chin was elimbing Meru on the heels 
of his own near-fatal ineident. Less than a 
week after Ozturk’s aeeident. Chin was swept 
up by a massive avalanehe in the Tetons. It 
should have buried him, but he wound up 
floating on top, uninjured. “When you get 
taken down like that, it really hammers home 
how insignifieant you are,” says Chin. 

“I talked to him that afternoon and asked 
if, in the avalanehe, it oeeurred to him that 
today was not the day to die,” says Anker. “He 
was like, ‘Yeah, that happened.’ So I was like, 
‘All right, you’re fine, let’s go elimbing.’” 

Chin’s ski partners had eaptured footage of 
the avalanehe, but Chin left it out of the film’s 
original version. It was Vasarhelyi who per- 
suaded him to inelude it. “She was like, ‘Look, 
you’re a eentral eharaeter in this film, you have 
to be in it,”’ says Chin. Also ineluded at the last 
moment was a seene of Anker offering Chin 
the elimb’s final piteh, whieh allowed Chin 
to tag the summit first. “High-altitude elimb- 
ing is so dangerous that you think a mentor 
would try to stop you,” he says. “But Conrad, 
more than anyone, understands that it’s an 
insatiable ealling, so instead he’s got to show 
you how to manage the risk and live with it.” 

With a wife and daughter. Chin, now 41, is 
going on fewer big trips. “It definitely affeeted 
the risk ealeulus,” he says. “But it’s also age and 
experienee — I’ve seen a lot of things go down, 
and I’ve lost a lot of friends.” In many ways, he 
says, making Mem helped him appreeiate one 
of the reasons he still loves to elimb. “I have 
a few more expeditions in me,” he says, “but 
they’re more about shared experienees with 
your friends, and you ean have those without 
doing the gnarliest thing in the world.” ■ 
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Guided Trips for 
Adventure Traveiers 

A new type of custom tour helps you master even the most far-flung journeys, by berne broudy 


F antasizing about a road trip across Patagonia but need an expert to plan your 
route? Hoping to bike from winery to winery in Napa and want a private tour of a 
few cellars? New self-guided custom trips — general itineraries that are designed by 
guide companies, then customized for individuals or families traveling on their own — are 
making ambitious trips easier and cheaper than ever before. You get to explore by yourself 
but have the peace of mind that comes with booking through a company, including emer- 
gency assistance. “Busy schedules make travel precious,” says Jennifer Deacon of Quench 
Trip Design. “A trip curated for you lets you avoid mistakes about where to go, what to do, 
and how to get there.” Here are four of the best new tours and the companies behind them. 




"The Trans- 
Si^rian Railway: 

the world’s 
r^ost epic over- 
^ land journey 


RIDE THE TRANS- 
SIBERIAN RAILWAY 

It’s the world’s longest railroad and a journey 
that takes in everything from the Siberian forest 
to the unbroken steppes of Mongolia. Trans- 
Siberian Travel will book all your tickets — the 
journey from Moscow to Beijing is a series of 
rides rather than a continuous one — and will set 
you up with B&B-like homestays when you’re 
not sleeping on the train. By day, watch the taiga 
float past your window. At night you can 
explore cities such as Irkutsk, where artists and 
intellectuals banished during the Decembrist 
revolt set up a booming cultural center around 
their hand-carved wooden houses. Just make 
sure to set aside three days for hiking along the 
shores of Lake Baikal, the world’s deepest lake. 
THE DETAILS: 17-day tours from Moscow to 
Beijing, from $2,160. Summer is the time to go. 
trans-Siberian, travei 


TOUR ECUADOR BY 
MOTORCYCLE 

Ecuador has everything from snowcapped 
volcanoes to Amazonian rain forest and tropical 
ocean, with hundreds of miles of road in 
between — and the best way to explore it all 
might be by motorcycle. With Freedom Bike 
Rental’s tour, you’ll get a dual-sport bike, a 
handpicked itinerary, and a GPS to help you find 
your way. Riding on a mix of pavement and dirt 
tracks, you’ll cruise past banana plantations, local 
markets, and the ancient Incan solar temple in 
Ingapirca, known as Ecuador’s Machu Picchu. 
Plus, Freedom will be there for you should any 
problem arise. “We managed to wear through 
a front tire in eight days,’’ says Keith Matteson of 
Newport, Oregon. “But Freedom gave us the GPS 
coordinates of a bike shop in town, and we were 
back on the road in an hour.’’ After 1,600 miles on 
the bike, you’ll have a year’s worth of stories. 

THE DETAILS: 12-day tours offered year-round, 
from $2,750. freedombikerentai.com 



HIKE THE PILGRIM’S PATH 
IN NORTHERN SPAIN 

The Camino de Santiago, a 500-mile pilgrimage 
route from the Pyrenees, on the French border, 
to the shrine at Santiago de Compostela, 30 miles 
from the Atlantic coast, is a must-do for 
backpackers looking to see Spain’s pastoral side. 
“Witnessing the swinging incense pendulum 
in the cathedral is a highly spiritual experience,” 
says guide Diego Martin, “even if you’re not 
religious.” Country Walkers’ trek lets you hit all 
the highlights, from Basque mountain villages 
to an 11th-century monastery. They’ll transport 
your gear and, at the end of each day, give you 
a ride to your hotel. Customize your trip by adding 
a night in Burgos, the gastronomic hub near La 
Rioja, famous for its easy-drinking tempranillos. 
THE DETAILS: Nine-day treks offered 
May through October, from $3,198. 
coun trywaikers. com (continued on page 27) 
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TRAVEL & ADVENTURE 


Biking in 
Hawaii: the 


paradise 
beyond the 



CYCLE HAWAII’S BIG ISLAND 

On the Big isiand, away from the surf and sand, 
there’s a series of byways that rivai France’s and 
Coiorado’s for cyciing supremacy. You can rent 
a bike on your own to ride the biacktop through 
macadamia piantations and rain-forest thickets, 
across misty highiands and biack voicanic fiows. 

But Lifecycie Adventures wiii book the hoteis 
for you, transfer your iuggage, and offer roadside 
assistance if you get a fiat. You’re stiii on your 
own, which means you can go at your pace and 
make the time to stop for iocai tuna tartare 
or to take a swim. “On bikes you can roii onto the 
private white sands at Hapuna Beach for 


bodysurfing or snorkeiing,” says former ironman 
athiete Gabi Giovanoii, who deveioped the 
tours. “The beach aiiows oniy a handfui of visitors 
in cars.’’ At night, a driver wiii shuttie you to 
your choice of one of the area’s best restaurants, 
such as Mi’s itaiian Bistro, for hand-cut pasta 
and iocai seafood. Whiie riding south from Kona, 
be sure to hit up Keaiakekua Bay for an eariy- 
morning swim with doiphins or, in Voicanoes 
Nationai Park, get out of the sun for a hike 
through the 500-year-oid Thurston Lava Tube. 
THE DETAILS: Three-to-seven-day tours offered 
year-round, from $1,170. Iifecycleaclventures.com 


Take a Mystery Vacation 



If you’re tired of 
spending more time 
planning a trip than 
relaxing on it, Magical 
Mystery Tours may have 
the answer. They design 
custom vacations by 
asking you a series of 
questions — e.g., what 
ciimate you iike, if you 
want to go abroad, and 
how much you want to 
spend — then book 
fiights, hotei rooms, and 
items iike museum 
tickets. And, yes, it’s a 
surprise: One week 
prior, you get a packing 
iist and fiight info, and 
depending on your 
preferences, you couid 
be off for a weekend in 


Vermont or five days 
in Hong Kong. “We 
thought we were headed 
to France or Croatia, 
but they sent us to the 
Azores,” says Boston’s 
Dave Munseii, who 


booked a tour for his 
honeymoon. “It was the 
greatest 10 days of 
our lives.” It’s the fun 
without the frustration. 
From $1,200; magical 
•mystery~tour5.com 




EXPERT ADVICE 


Securing 
Your Data on 
the Road 


Last year, 12.7 million Americans had 
their data stolen. Security experts warn 
that traveling with smartphones, 
tablets, and laptops heightens the risk. 
“You face an increased number of 
vulnerabilities when you travel,” says 
Eva Valasquez, of Identity Theft 
Resource Center. “The biggest is public 
WiFi.” Here’s how to keep your data 
safe while on the road. 

• Choose Networks Manually 

“People are too relaxed about connecting 
automatically to WiFi, which can expose 
you to rogue networks,” says Jason 
Faddy, an expert at security and forensics 
firm Elysium Digital. For instance, be 
wary of a network called Starbucks when 
there’s no Starbucks nearby. 

• Use Your Phone’s Data Instead 

Even if you’re logged on to a hotel’s or 
cafe’s WiFi with a password, it’s possible 
hackers can access your devices. Data 
transactions on cell networks are 
generally more secure. You can tether 
your laptop to your phone or create a 
hotspot with your phone (plans are sold 
through your carrier) and connect to that. 

• Use a Password Manager 

Most experts recommend using a 
service like IPassword or LastPass, which 
allows you to remember only one pass 
phrase for its site but generates long, 
complex passwords for every other site 
you use — meaning if one website gets 
compromised, the password won’t 
expose you on others. 

• Smarten Up Your Web Browser 

“Get a plug-in called FITTPS Everywhere 
on Firefox and Chrome, which encrypts 
your data,” says Faddy. You can also get a 
VPN service, which prevents middlemen 
from monitoring traffic. It’s available from 
$5 per month from NordVPN or Private 
Internet Access. 
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Inside TV’s Wildest Show 

Tracking 21st-century frontiersmen with the creators of Mountain Men. by elliott woods 



T he first obstacle to becoming 
a TV mountain man is the criminal 
background check. “That’s thrown a 
few out right there,” says Chris Richardson, 
sipping a beer. Richardson, the 46 -year-old 
co-creator of the hit show Mountain Men — 
a reality series about guys surviving off the 
land — is sitting in a bar in Yaak, Montana, 
in February, explaining how he tracks down 


a real-life Grizzly Adams for the series. “We’ve 
found some of our best characters with boots 
on the ground — just going where you might 
expect to find someone living off the grid and 
asking local game wardens and townspeo- 
ple,” says Marc Pierce, 54, the show’s other 
creator. The Montana-based duo discovered 
the stars of one of the most successful out- 
doors shows in history. Duck Dynasty, and 
are now working to ensure 
Xhdit Mountain Men (whose 
fourth season is airing on 
the History Channel) spot- 
lights the wildest men on TV 
— but finding off-the-grid 
talent is a challenge. “We 
want guys who live at the 
end of the road,” Pierce says, 
“or beyond the road.” 

Debuting in 2012 with 
three modern-day Jeremiah 
Johnsons (Tom Oar, a tan- 
ner in Montana; Eustace 
Conway, a subsistence 
farmer in North Carolina; 
and Marty Meierotto, a fur 
trapper in Alaska), the show 


has now featured eight recluses, hailing 
from the fringes of New Mexico, Idaho, and 
Maine — and Pierce and Richardson are 
always on the hunt for more. “When we 
moved into mainstream TV, we thought our 
location here in Montana would put us at a 
disadvantage,” Richardson says. “But it’s been 
just the opposite.” 

Based in Missoula, Pierce and Richard- 
son’s company. Warm Springs Productions, 
employs 90 people to coordinate and wrangle 
its stars, and to record their grueling everyday 
lives. Five-man camera teams live for weeks 
at a time with the mountain men, often brav- 
ing extreme conditions with little more than 
a backpack’s worth of supplies — it’s one of 
the more dangerous jobs in TV. Mason Gertz, 
a cameraman filming Meierotto, plunged 
through river ice in Alaska in 30-below-zero 
weather and had to scramble a mile back to 
a cabin to avoid freezing solid. “I also nearly 
lost part of my hand to frostbite while trying 
to film a lynx,” Gertz says. “If it weren’t for 
Marty’s help. I’d be missing three fingers.” 
Crew members who follow Rich Lewis, a pro- 
fessional houndsman in southwest Montana, 
have been charged by mountain lions mul- 


MEN’S JOURNAL 


28 


SEPTEMBER 2015 


FROM TOP: NELS ISRAELSON/HISTORY CHANNEL; ELLIOTT WOODS 



tiple times. “When prospeetive eameramen 
start talking about deeent hotels and per 
diems, we know it’s not going to work out,” 
Riehardson says. “Our guys know how to 
keep batteries from freezing, lug 50 -pound 
eameras up to 10,000 feet on elk hunts, and 
make do without eleetrieity for days.” 

In part, Pieree and Riehardson are moti- 
vated to push limits and rule ratings due to 
the show that got away — Duck Dynasty. 
After working together on fringe outdoors 
shows like Escape to the Wild — Pieree 
was the host and Riehardson the eamera- 
man — the two founded Warm Springs 
in 2007 and soon had their first hit. Duck 
Commander, a show about the patriareh 
of a Louisiana family with Old Testament 
beards that owns a handmade- duek-eall 
eompany, ran for three seasons before get- 
ting seooped up by A&E and repaekaged 
as Duck Dynasty. Warm Springs was left 
out of the deal. “It hurt beeause we weren’t 
ehosen to produee it — we were just the 
hunting-and-fishing-show dudes,” Pieree 
says. “But it gave us fuel to prove ourselves.” 

\JvddkQ Duck Dynasty’s Robertson fam- 
ily — whose empire has earned more than 
$400 million, with lieensing deals that 
inelude beard balms and Las Vegas musi- 
eals — the mountain men aren’t doing TV 
in order to upgrade to mansions. Oar, for 
one, still lives in the log eabin he built by 
hand, survives off whitetail deer he hunts 
with a rifle and handmade bow, and drives 
a beat-up truek. “I sold $600 worth of 
muskrat skins to pay for that old thing,” he 
says. Although Oar is paid a modest sti- 
pend by the show, he still makes most of 
his ineome from selling pelts. “I’m doing 
good trapping,” he says. 

The next day, Riehardson walks 
through Warm Springs’ offiee in Mis- 
soula — an airy eonerete-floored spaee 
with 19 -foot eeilings, where employees’ 
dogs wander the desks looking for some- 
one to play feteh. This summer, Pieree and 
Riehardson will hit the road again, trav- 
eling to the farthest eorners of the eonti- 
nent to find new mountain men. “We’re 
planning a trip to the Yukon,” Riehard- 
son says. “It’s always got great eharaeters.” 
Despite years of traeking down wild men, 
there’s still no blueprint, Pieree later says, 
grinning as he reealls a time in Maine 
when they were led to a guy named Trap- 
per Jaek. “The loeals gave us physieal 
deseriptions like, ‘Thru at the third tree, 
and go to the old junk ear.’ We finally find 
the plaee, and there are all these threaten- 
ing signs saying trespassers will be shot — 
we thought, ‘This guy eould seriously be 
waiting to shoot us.’” Pieree smiles. “Then 
he eomes out and meets us and is like, 
'Mountain Men} I love that show!”’ ■ 
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15 New 
Ways to 
Eat Corn 

Sprinkled with cheese, braised 
with tomatoes, slathered 
in mayo . . . How to take your 
favorite summer staple to 
the next level, by francis lam 





MEXICAN STREET CORN 

Take raw, shucked ears and 
grill until lightly charred. 
Sprinkle with salt, spread with 
sour cream or mayonnaise, 
add fresh lime juice, and sprinkle 
with chili powder and cotija 
or parmesan cheese. 


SAUTEED WITH SALAMI 

Heat a large, olive oil-slicked 
saute pan over medium heat, 
then drop in a handful of finely 
chopped soppressata. When 
the meat begins to sizzle, add a 
couple of handfuls of raw corn 
kernels, salt to taste, and toss over 
high heat until cooked but still 
a little crisp, about 3 minutes. 

Toss with black pepper. 


BRAISED WITH TOMATOES 

Add olive oil to a large saute 
pan over high heat, and add enough 
raw kernels to cover the pan. 

Give them a good, caramelizing 
sear, about 2 minutes. Add 2 
or 3 chopped tomatoes and some 
diced sausage. Lower heat to 
medium, and simmer until 
tomatoes are reduced to a sauce, 
about 10 minutes. Salt to taste, 
and finish with chopped 
green onions. 


WITH GRILLED CHEESE 

The next time you have a 
hankering for grilled cheese, 
add 2 tbsp of raw corn 
kernels, a couple of apple slices, 
and a pinch of curry powder 
before grilling. Really. 


WITH ROASTED MUSHROOMS 

Cut mushrooms into y 2 -inch 
pieces and toss with chopped 
shaiiots, sait, pepper, and 
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“HAM AND CHEESE” BRUSCHETTA 
Fold a handful of raw kernels into ricotta 
cheese and season with salt and olive oil. 
Serve on toast with prosciutto. 


olive oil and spread in one layer 
on a baking sheet. Roast in a 450° 
oven until browned, 8 to 10 
minutes. Add 2 cups raw corn 
kernels and roast another 3 to 5 
minutes. In a separate pan, saute 
some chopped garlic in butter 
and add to the mushrooms, along 
with butter and lemon juice. 

o 

SAUTEED WITH BROWN-BUTTER 
PINE NUTS 

Saute a handful of pine nuts in a 
big knob of butter over medium 
heat until the butter browns; then 
add some chopped shallots. When 
the shallots are translucent, add 2 
cups of raw corn kernels and salt 
to taste. Saute until corn is hot all 
the way through, about 3 minutes. 

o 

CREAMED CORN (NO CREAM 
REQUIRED) 

Finely grate 6 to 8 ears of raw corn 
on a box grater, and toss with a 
few tbsp of grated onion. Transfer, 
with all the juices, into a heavy 
pan and bake in a 350° oven for 
20 to 30 minutes, until it’s 
thickened and the top is browned. 
Stir in salt, pepper, butter, and 
lemon juice to taste. Top with crisp 
bacon bits if you have them. 

o 

CRUNCHY CORN SALSA 

Mash a minced garlic clove with 
a couple of anchovies. Squeeze in 
some lemon juice and let sit for 
10 minutes; add a few splashes of 
olive oil. Throw in a handful each 
of chopped parsley or basil and 
raw corn kernels, and salt to taste. 


Add more lemon juice and olive 
oil to keep it loose. Spoon this over 
chicken, fish, meat — anything. 

<D 

CRUNCHY CORN ON THE COB 

Grill or roast whole ears or boil in 
salted water until just tender, 
slather on mayo, then roll in a mix 
of crushed salted peanuts and 
canned fried onions. 

o 

STIR-FRIED WITH SHRIMP 
AND GREEN BEANS 

Boil a cup of cut green beans 
in well-salted water for 2 minutes 
and rinse under cold water until 



A PERFECT CORN SALAD 
Squeeze a few tbsp 
of lemon juice over 
grated garlic (1 clove 
per 3 ears of corn), 
and marinate for 10 
minutes. Toss raw 
kernels and some 
halved cherry 
tomatoes with salt, 
pepper, the garlic 
marinade, and olive 
oil. Toss with basil, 
parsley, or mint, and 
serve with yogurt. 


cool. Cut a couple of handfuls 
of shrimp into bite-size pieces, pat 
dry with paper towels, and season 
with salt. Mince 2 tbsp of ginger, 
garlic, and green onions together. 
Heat a saute pan and coat with 
vegetable oil. When it smokes, add 
the shrimp and sear for a minute. 
Add the ginger mixture and toss. 
Add 2 cups of raw corn kernels and 
green beans, salt to taste, and 
cook about 3 minutes. Finish with 
a few splashes of soy sauce or 
fish sauce and lime juice. 

o 

CREAMY CORN SOUP 

In a pot, saute a few tbsp of finely 
chopped onion, garlic, and ginger 
in butter until aromatic. Add a few 
cups of grated raw corn, the cobs, 
and chicken stock to cover. 

Simmer 20 minutes, remove cobs, 
and finish the soup with a splash 
of cream or a pat of butter, lemon 
juice, and salt. (Optional: Puree 
some or all of the soup, and pour 
through a strainer before serving.) 

o 

WITH SCRAMBLED EGGS 

Scramble eggs with green onions 
and corn kernels, and serve with 
thin slices of smoked salmon. 

o 

SWEET-CORN GRITS 

Grate or mince raw corn and fold 
it into a pot of grits about 10 
minutes before they’re done. Your 
grits have never been sweeter. 


CORN 101 

Get it right, every time. 

• Removing the kernels: 

Lay the shucked ear on 
its side on a cutting board, 
pointing away from you. 
With a sharp chef’s knife, 
siice the kerneis off one 
side of the cob, rotate so 
it’s iying on the fiat side, 
and repeat. When you’re 
done, be sure to scrape the 
knife down the cob to 
extract the sweet juice 
hidden in the nooks 
and crannies. 

• Boiling: Corn is very 
forgiving — not oniy does 
it taste great raw, it’s 
aimost impossibie to 
overcook. Bring a big pot 
of weii-saited water to a 
roiiing boii and cook 
corn for 3 to 10 minutes, 
depending on how tender 
you want it. 

• Grilling: Lightiy oii 
shucked ears and season 
with sait and pepper; 
piace directiy on griii over 
medium-high heat, 
turning every coupie 

of minutes, untii the 
kerneis are transiucent 
and siightiy charred aii 
the way around, about 
12 minutes. 
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Inside-Out 
Crab Cakes 

The trick to the crunchiest 
ones you’ve ever had? Rethink 
the filling, by francis lam 

E veryone loves a good crab cake, 
but let’s be honest: Most of the time 
you’re just eating expensive stuffing. 

The best ones I’ve ever had were back in culi- 
nary school when a chef from Baltimore rode 
up on his motorcycle with fresh- caught crab 
strapped to his bike. He made the cakes from 
nothing more than the crabmeat, salt, a little 
mayo, and mustard — and that’s it. It was a 
testament to simplicity (and good crab). 

But you don’t need this morning’s catch 
to make perfect crab cakes. The Baltimore 
cheTs other trick was to bake rather than fry 
them. Baking lets you ditch the filler, which 
usually gets grease-logged anyway. And you 
can still get the crispness by sauteing bread 
crumbs in butter and then packing them 
onto the exterior of the cakes. The result is 
unadulterated crab and crunch. 


EASY-BAKE CRAB CAKES 

J tbsp butter 

2 cloves garlic, finely chopped 
1 cup panko bread crumbs 
Kosher salt 

Zest and juice of ^ lemon 
^ cup mayonnaise 
1 tbsp Dijon mustard 
Hot-pepper sauce (optional; see right) 

1 lb lump or jumbo lump crabmeat 

1 tsp fish sauce 

legg 

Vegetable oil, to grease baking sheet 
14 cup chopped fresh parsley 



1. Melt the butter with the garlic in a saute 
pan over medium heat. When the garlic starts 
to take on color, add the bread crumbs. Stir 
constantly until they are a rich golden brown. 
Season with salt, and spread on a plate to cool. 

2. Preheat oven to 350°. In a bowl, mix the lemon 
zest, mayonnaise, mustard, and hot-pepper 
sauce, if using. Gently fold in the crabmeat, and 
season with fish sauce and lemon juice. 

In a separate bowl, beat the egg with a pinch 
of salt, and fold into the crab mixture. 

3. Lightly oil a baking sheet. On it, place four V/i 
tbsp-size piles of bread crumbs, leaving plenty 
of space between each. Spoon the crab onto the 
4 piles, dividing the meat evenly. Pat down 

to form cakes, and sprinkle more crumbs on top. 

4. Bake for 20 minutes, or until the cakes are 
hot all the way through. With a wide spatula, 
remove each to a plate. Scatter more bread 
crumbs and the parsley on top, and serve. 


HOT-PEPPER SAUCE 

Add heat to your crab cakes — or any other dish — with a DIY hot sauce. 


7 large red bell pepper 
7 habanero pepper 
Kosher salt and fresh pepper 
3 cloves garlic, smashed 
^ cup white -wine vinegar 

SLICE THE PEPPERS THINLY 

Discard stems and seeds, 
set the slices in a glass bowl, 
and add 2 tsp of salt plus a 
few grinds of pepper. Mash 
well and let sit for 1 hour. 

BRINE THE PEPPERS 

Make a brine by stirring 
2 tsp of salt into! cup of 


water. Add just enough 
brine to submerge the 
peppers, and weigh them 
down with a smaller, empty 
bowl. Cover all with a paper 
towel, and secure it with a 
rubber band. Let sit at room 
temperature for 5 to 7 days. 
Check it daily; if any white 
mold forms (this is normal), 
skim it off. 

INFUSE THE VINEGAR 

Place garlic and vinegar 
in a small saucepan. Bring 
to a boil, then lower heat 


to a simmer, cover, and cook 
for 15 minutes. Remove from 
heat and let cool entirely. 

FINISH THE SAUCE 

Pick the garlic from the 
vinegar and the peppers 
from the brine, reserving 
the liquid from each, and 
puree them together in a 
blender. Once smooth, add 
the vinegar and blend. Want 
more heat? Add a splash of 
pepper brine. For sweetness, 
add honey. The sauce will 
last for months in the fridge. 


o 

o 
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Brazil’s Best- Kept Secret 

Aged cachafa — South America’s answer to rum — is finally arriving on the U.S. scene. 
Here’s how to mix it into your summer cocktails, by st. john frizell 



and shake well. 


the lime into the drink, 
and drop in the lime 
wedge. Stir. 


with notes of baked 
pineapple, clove, 
and tropical fruit.— 


2 oz cachaga 
% oz grapefruit juice 
^ oz iime Juice 
16 oz simpie syrup 
1 barspoon Ricard 
(or other pastis, 
such as Pernod) 
Pinch ofsait 
Ciub soda 


Add first 6 ingredients 
to shaker, and shake 
well with ice. Strain into 
an ice-filled highball 
glass and top with 
a splash of club soda. 
Garnish with a ribbon 
of grapefruit peel. 


I F THERE’S ONLY ONE THING yOU knOW 

about cachaga, it’s probably this: The 
Brazilian spirit is the main ingredient in a 
eaipirinha. In faet, few liquors are so strongly 
assoeiated with their flagship eoektail. That’s 
not neeessarily a bad thing, as a eaipirinha is 
damn delieious when done right and perfeet 
for a late-summer affair. But just as tequila 
liberated itself from the margarita, eaehaga 
is busting out on its own — and that’s largely 
beeause we’re just now getting the good stuff. 


Brazil makes nearly a billion liters per year, 
but until reeently 99 pereent of it never left the 
eountry. Importers have eaught on, and new 
bottles are showing up stateside, ineluding 
many of the best aged varieties. Unlike whis- 
key and rum, whieh are matured in oak bar- 
rels, the most intriguing eaehagas are rested 
in vats made from tropieal hardwoods sueh as 
ipe or amburana. What emerges is a deep and 
eomplex spirit with an exotie overtone. If only 
all of our summer flings aged as well. 
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DRINK STYLING BY BRETT KURZWEIL FOR ART DEPARTMENT; BOTTLES BY MICHAEL PIRROCCO 


BIG, BOLD, COMPLEX 
AND THE FLAVORFUL RESULT 
OF A GOOD SEAR. 



Maker’s 46® begins as fully matured Maker’s Mark® 

Then we pour It into barrels containing seared French oak 
staves. Searing the staves caramelizes the sugars In the 
wood, Intensifying and emboldening the flavors of oak, 


Maker’s 

46 . 


vanilla, caramel and spice. Finally, we finish Maker’s 46® 
only during winter - when boufton matures more slowly 
- to get tfre balance just right. In honor of our unique 
seared French oak - “bon appeiit,” 


THE BOLD SIDE OE MAKER’S? 


WE MAKE OUR BOURBON CAREFULLY. PLEASE ENJOY IT THAT WAY. 

Mlaker'G 4e® Bouibni Witsky, AkUVol. e2DtS Maksr'E Dtetitlery, Ida LMetto, KT makers46. COm 
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Any denim that hasn’t 
been predistressed, 
prewashed, or 
otherwise processed. 


STYLE 

&DESIGN 

Decoding 
Jeans; 

Rules of 
the New 


Denim 


For the best fit, fade, 
and durability, go 
with selvedge jeans. 
Here’s how to find 
your perfect pair. 

by DEREK WONG 


Clothing. Find jeans with just 
enough room to squeeze a finger 
between your body and the 
waistband. “That way, they’ll 
stretch to the perfect size after a 
few weeks of wear.” As you break 


Levi’s Made & Crafted 
Thumb Tack jeans; $169 

them in, the patterns will fade 
along your body’s contours 
to create a worn look unattainable 
with regular jeans — especially 
if you resist washing them for a 
few months, (continued on page 40) 


SELVEDGE 


B uying jeans used 

to be simple — know 
your waist, length, and 
whether you wanted them to fit 
over your eowboy boots. But in 
reeent years, selvedge denim, a 
higher quality and more durable 
fabrie, has eseaped the eonfines 
of speeialty stores (and their 
$500 priee tags) and is now 
available everywhere — even 
Gap sells a $100 pair. Whieh is 
great. They’re stronger, break 
in to a perfeet fit, and have 
those deep, natural fades. But 
navigating the options ean be 
overwhelming: seleeting the 
eut, finding your fit with the 
initially stiffer fabrie, and ensur- 
ing that you don’t shrink them 
in the wash. “Selvedge denim 
looks better with wear,” says 
Vietor Lytvinenko, eo -founder 
of Raleigh Denim. “It eosts more, 
but you’re getting more for your 
money.” Here’s how to spend it 
wisely and get the right pair. 


RULE1 

Buy Snug 

Selvedge denim stretches with 
time, so buy a slim straight-cut 
pair a size smaller than usual. “You 
want a pair that’s a bit snug at first 
in the waist,” says Paul O’Neill, 
senior designer at Levi’s Vintage 


Denim that has been 
woven on shuttle 
looms, resulting in a 
fabric with a closed 
edge that is less likely 
to fray. You can tell if 
a pair of jeans has been 
made from selvedge 
denim by turning the 
legs inside out and 
looking for two densely 
woven white bands 
running up the fabric’s 
vertical edge. 
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The completely redesigned 2015 Edge Sport is here and ready to put you in life’s pole position. 
Standard 2.7L EcoBoost® V6 and sport-tuned suspension. Available all-wheel drive. Just what 
you need when life throws you a curve. Or a straightaway. Go to ford.com to find out more. 



BE UNSTOPPABLE 


Go Further 




STYLE & DESIGN 


RULE 2 

Know Your Weight 

Denim is measured in ounces per 
yard, and can range from as light as 
eight ounces to as heavy as 32. 
Weight doesn’t affect price much 
but can affect comfort. “Lightweight 
jeans are more comfortable during 
the summer,” says David Shuck, 
managing editor of the Rawr Denim 
website. “But heavier ones can last 
longer and give you sharper contrast 
fades.” Buy midweight jeans made 
from an 11- to 14-ounce cotton; 
they’re ideal for year-round wear 
and still give sharp fades. 


RULES 

Don’t Be Afraid 
to Cuff 

“I wear mine plain during the 
wintertime but will roll them up 
twice with a one-inch cuff during 
the summer,” Lytvinenko says. 

“It allows the breeze to blow 
through.” Cuffing also allows you 
to show the jeans’ distinctive line of 
selvedge — the pop of textured 
fabric can add a little extra contrast 
to your look. When rolling, have 
the cuff end just above your ankles. 


RULE 4 

Wash Rarely 

Wear your jeans hard and as long 
as possible before washing. When 
washed, the fabric loses its indigo 
dye — resulting in less of the 
high-contrast fades you want from 
natural wear. When you do clean 
your jeans, turn them inside out and 
put them in a cold wash with gentle 
detergent. Don’t machine dry: It can 
shrink the fabric and fade color. 




O 

RALEIGH 

DENIM 

MARTIN - 

ORIGINAL 

SELVEDGE 

RAW 

($285) 

Raleigh Denim 
makes jeans in 
small batches in 
North Carolina. 
The slim-tapered, 
handcrafted pants 
are made from 
a midweight, 
12.5-ounce denim. 


O 

GAP 1969 
SKINNY FIT 
SELVEDGE 

($108) 

These Gap jeans 
offer premium 
construction at an 
affordable price. 
The cotton-poly 
blend keeps the 
slim leg-line 
comfortable, while 
the waistband is 
constructed from 
heavier threads for 
added durability. 


O 

DENIM & 
SUPPLY 
RALPH 
LAUREN 

($185) 

These are made 
from a 13.75- 
ounce selvedge 
denim washed in 
a resin rinse to 
maintain the deep 
indigo. The slim 
silhouette works 
for any occasion 
— pair them with a 
tie for the office. 


O 

J.CREW 770 
JEANS IN RAW 
SELVEDGE 

($175) 

Made with 
Japanese denim, 
these jeans are 
rougher in 
appearance and 
feel than U.S.- 
denim ones. The 
fabric, woven from 
more-textured 
yarns, yields 
greater variation 
in its fades. 


O 

BALDWIN 
DENIM & 
COLLECTION 
THE STEVEN 

($275) 

These 12-ounce, 
Japanese-milled 
jeans are cold 
rinsed to soften 
the cotton-blend 
denim without 
losing any color. 
The result is a 
close, tailored fit 
that never feels 
too constricting. 


THE DIFFERENCE BETWEEN $100 AND $300 JEANS? 

Higher-priced selvedge jeans tend to come from the U.S. and Japan — Raleigh Denim’s jeans are 100 percent 
made in North Carolina with vintage sewing machines — and can feel more distinctive than their mass- 
produced competition from China (despite roughiy identicai manufacturing processes). More-expensive jeans 
may aiso have unique detaiis iike aged iron rivets and may use denim with a unique texture or weave, (in 2011 
the Japanese brand Momotaro soid a pair of handwoven jeans for $2,000; the premium was due to the use of 
a ioom traditionaiiy tasked with making kimonos.) But in terms of fit, comfort, and durabiiity, the extra money 
doesn’t necessariiy pay off. “For your first pair of seivedge jeans, i recommend getting something that’s 
affordabie,” says Shuck. “A iot of the higher-end stuff comes with detaiiing that oniy enthusiasts care about.” 

Billy Reid Slim Jean 6 Months Worn; $245 
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ESSST 

Not the Man I Used to Be 


Rage against the natural hormonal decline, or accept the new, tamer you? 

by TIM KREIDER 



It would be shortsighted to dismiss tes- 
tosterone as fuel for nothing more useful 
than one-night stands and bar fights. Mueh 
of human history was written in testoster- 
one. And while it does enable us to mareh, 
en masse, Over There and kill those Other 
Guys, and plunder their women, and take 
all their stuff, it also makes men undertake 
sueh pointless and hubristie projeets as 
building the Tower of Babel and the Pharos 
of Alexandria, the Eiffel Tower and the 


F rom age 18 on, my 

offieial poliey regard- 
ing sex was: Yes. 

All my deeisions in this 
area were governed by the 
deprived 14 -year- old within, 
to whom the eoneept that 
any woman would willingly 
get naked in his presenee 
was still literally inered- 
ible, too good to be true, a 
onee-in-a-lifetime ehanee 
like getting sent into spaee 
or aeeidentally being eleeted 
president. Even after I’d 
amassed enough regrettable 
experienee — doomed affairs 
and heartbreak, noneonsen- 
sual eohabitation, a lot of 
awkward small talk — to 
know that some women were 
better avoided, this adoles- 
eent maniae still dietated 
my aetions. Passing up any 
sexual possibility still felt 
insane, like erawling past an 
oasis in the desert in seareh 
of a better one. 

I’m now 48, and sexual 
opportunities still oeeasion- 
ally present themselves. And 
yet in reeent years, to my 
14 -year- old self’s astonish- 
ment and disgust, I some- 
times find I just ean’t be 
bothered. Last year I reeeived 
a text from a woman in Vir- 
ginia inviting me to eome 
down for the weekend, aeeom- 
panied by persuasive visual 
allurements. I eheeked the 
Amtrak sehedules and learned 
that, ineredibly, it would take 
eight hours, ineluding an unavoidable five- 
hour layover in D.C. I deeided: Forget it. No 
sex is worth an afternoon in Union Station. 
Now, of eourse, I regret it. 

My male friends and I — gentle, friendly, 
bookish eartoonists, eoders, and physieists 
— sometimes reminisee about being 18 and 
driving a thousand miles for a night with a 
girl, or pieking fights we had no business piek- 
ing. ^'You guys?” our girlfriends and wives ask, 
looking at us, ineredulous. Yes, even us. 


Our weird mix of mortifieation and nos- 
talgia is hard to explain. It’s not the libido 
or aggression that we miss so mueh as the 
invineible boneheaded eonfidenee of youth. 
“Everyone else was an idiot,” my friend Niek 
remembers. “I was going to explain it all to 
them.” We were as yet unsmushed by life 
and still figured we had as good a shot as 
the next guy at everything: every girl, any 
fight, fame, sueeess, eonquering the world. 
We kind of miss those guys. 
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AFTER SUMMIT, HE'S STILL CHASING HIS PEAK;' 


When standing at its base, the rock looms large. The world's premier free-solo 
climber shows respect by studying its curves and crevices, its sediment and smoothness. 
It's the only way to create new routes to the top. Without ropes or aids, he proves that 
perseverance and confidence are the drivers to break records. 

To gain new perspectives. To set one's sights on future summits. 

To be Alex Honnold. 

TO BE YOURSELF 
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ESSAY 


Empire State Building — ereeting all those 
eolossal limestone and iron phalluses, wag- 
gling them at the faee of God. Or for that 
matter, exterminating polio, stamping all 
over the faee of the moon, and prying open 
the intrieate mystery of the genome — 
unveiling and defiling Mother Nature. You 
eould argue that history has all been one 
long maeho drama, played out with eannons 
and flagpoles and Saturn Vs. 

I remember reading, in one of those 
self-help books they sell in wire raeks at 
highway rest stops, that women often 
find it a relief when their husband’s tes- 
tosterone begins to ebb in midlife. No 
more elosing down the bars, lipstiek on 
the eollar, ete. Their man beeomes — 
after all those years of unruly wildness — 
domestieated. I read this with a shudder. 
No one wants to be tamed. In one of the 
Soeratie dialogues, a man is quoted to the 
effeet that being relieved of his libido was 
like finally being allowed to dismount a 
wild horse. To me, it seems more like get- 
ting kieked off a train in Nebraska. 

We experienee the ebbing of testoster- 
one not just as a lessening of libido but as a 
lessening of desire in general, a loss of eer- 
titude, of pleasure, and of will. We wonder 
what the hell ever happened to the old Us. 
We don’t seem to enjoy anything as mueh 
as we used to. I’m neither as angry nor as 
hilarious as I used to be. It’s not as if you 
ean gently exeise a man’s belligerenee and 
leehery and salvage a perfeet gentleman. It’d 
be like extraeting Hyde from Jekyll. What 
remained would be a shrunken, pallid thing, 
weak and ineffeetual. 

Time magazine has branded the ebbing of 
testosterone “manopause.” As with all mala- 
dies real and invented, there is a ehemieal 
solution, in the form of testosterone supple- 
ments, eurrently a multibillion- dollar busi- 
ness. Although they’ve been linked to heart 
attaeks and strokes, it seems as if a lot of 
men’s informed risk assessment is: Serew 
it. I myself still prefer more traditional rem- 
edies. These, unfortunately, are not without 
their own side effeets: Dating girls in their 
twenties, for instanee, is like dating eseaped 
mental patients; my moderation in aleohol 
is now enforeed by draeonian hangovers; 
and sports ears are boring. Whenever I see a 
gray-haired dude in a eonvertible the eolor of 
Peter Pan’s booties, I always think: “Sir, you 
embarrass us both.” 

Maybe it’s less a ehemieal problem than 
an existential one. Maybe I’m just tired. 
Maybe I’ve had enough. Maybe you ean 
get what you thought you wanted only so 
many times before it loses its allure. There’s 
a lag time — sometimes of years — between 
ehanging and notieing that you’ve ehanged. 
At some point you realize there’s a differenee 


MAYBE IT’S LESS 
A CHEMICAL 
PROBLEM THAN 
AN EXISTENTIAL 
ONE. MAYBE I’M 
TIRED. MAYBE YOU 
CAN GET WHAT 
YOU THOUGHT YOU 
WANTED ONLY 
SO MANY TIMES 
BEFORE IT LOSES 
ITS ALLURE. 


between what you want to want and what 
you aetually want. In my thirties, it took me 
about 300 trials to realize that I didn’t like 
smoking marijuana — that it always, 100 
pereent of the time, made me nervous and 
sad. And it’s taken me the better part of a 
deeade to notiee that I don’t always want to 
have sex or have another round, that some- 
times I would rather stay home watehing a 
movie with the eat on my lap. 

Let’s not eonfuse this with wisdom, let 
alone virtue. Some of it may be the eumu- 
lative effeet of experienee: Sex has eome, 
through long Pavlovian eonditioning, to 
be assoeiated with regret, so that now I’m 
already imagining the breakup talk before 
we’ve gotten to the first kiss. Mostly it’s just 
that the eost-benefit ealeulus has ehanged: 
My dread of hangovers and small talk out- 
weighs my antieipation of the buzz and the 
fueking. I guess it’s a relief, not feeling hor- 
monally eompelled to ride the train all day to 
slap nakedly with some stranger. But what 
I did instead of taking the train to Virginia 
that weekend was to sit on the eoueh, eating 
leftover taeo meat right out of the frying pan 
and talking on the phone to my friend Har- 
old, who had dozed off in his reeliner while 
wditchmg Body Heat, with a plate of uneaten 
salami on his stomaeh. It’s not as if we’ve 
traded the shallow pleasures of the flesh for 
the eonsolations of philosophy. 

“Maybe,” a female friend suggested to 
me. I’m sure in the least judgmental tone she 
eould manage, “this stage of life has different 
pleasures to offer.” What are those, exaetly? 
Catehing up on all that Dostoyevsky that 
was too boring to get through when I was 
20? Golfi I know I’m supposed to aeeept the 
ebbing of testosterone as inevitable, even 
weleome, and that I shouldn’t want to trade 
my hard-won wisdom for the impulsive pas- 
sions of youth. But the truth is, what little 
I’ve learned in this life has oeeasioned me 


mostly melaneholy and regret: I’ve learned 
that love is a lure and an illusion; that sue- 
eess brings no real satisfaetion; that we 
ultimately lose whatever wisdom we’ve 
managed to aequire and end up ineoherent, 
ineontinent, and alone. I would gratefully 
trade these unweleome insights to have my 
hands free of arthritis again, to have Koren 
or Bianea or Zoey baek in bed for one night 
or two, or to get to sit around with all my 
friends, ineluding those now deeeased, in 
the baek room at Cox’s Pub for a long after- 
noon, eraeking eaeh other up and order- 
ing another round of shots and singing the 
Faees’ “Ooh La La”: “I wish that I knew what 
I know now/When I was younger ” 

Let me ehannel, for a moment, my own 
younger, more iraseible self, still alive in 
there somewhere. It’s bad enough that 
we’re foreed to endure our own lessening 
and dissolution; having to affeet some eloy- 
ing boosterism about it only makes it more 
insufferable. I find it a braeing eonsolation to 
admit that this aging is bullshit, a big rip-off, 
simply The Worst. I, for one, protest it. I’m 
a rage-against-the-dying-of-the-Iight kind 
of guy. But what if if s the rage that’s dying? 

It turns out that the loss of testosterone 
may not be natural or inevitable. One study 
suggests that it oeeurs only as a funetion of a 
general deeline in health — that is, men who 
remain healthy and aetive don’t experienee 
it. At the end of a dark, frigid winter spent 
eating potato ehips and watehing Netflix 
in bed, I finally bought a new bike, started 
working outside in the sun, and at some 
point realized I’d stopped saying “Shit — 
this again” when I woke up every morning. 
Maybe I hadn’t been deelining; maybe I was 
just depressed. I found myself eraeking my 
friends up over beers again, taking stupid 
risks in Manhattan traffie, and, for the 
first time in years, euphorieally giddy over 
a woman who is guaranteed to break my 
heart. To quote my favorite triumph- of-the- 
human-spirit film: I was eured, all right. 

This is probably only a temporary reprieve. 
But who’s to say? When a female friend told 
me about taking an old, blind man for a walk 
who started stroking her arm in what she 
interpreted as an inappropriate way, she was 
outraged by his taking advantage of an aet of 
eharity. But I found myself seeretly rooting 
for the guy. Where she saw male entitlement 
and aggression, I saw a eheering, indefati- 
gable eluelessness. He was still out there, 
giving it the old eollege try! Women have it 
impressed upon them mueh earlier in life, and 
mueh more bluntly, that they’ve lost all sexual 
street value. Whereas I’m sure I will still be 
deluded, when I am 90, that the hottest eandy 
striper in my assisted-Iiving faeility is not just 
being niee to me, but aetually likes me. That I 
still have a shot. ■ 
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Mapping 

Dolphin 

Minds 

Author Susan Casey 
uncovers the secret 
inner life of the ocean’s 
smartest species. 

by MIKE RUBIN 

A fter writing two bestselling 
aquatie-themed books {The Devil’s 
Teeth, about great white sharks, and 
The Wave: In Pursuit of the Rogues, Freaks, 
and Giants of the Ocean), Susan Casey already 
had eetaeeans on her sonar when she had an 
eneounter with a pod of about 50 spinner 
dolphins near her home in Maui. Swimming 
alongside them, she found that the ereatures’ 
“otherworldly” demeanor lifted her out of 
a depressive funk. Casey beeame obsessed 
with dolphins, spending two years researeh- 
ing her new book. Voices in the Ocean: A 
Journey Into the Wild and Haunting World 
of Dolphins, talking to seientists, visiting 
marine parks and illegal dolphin-traffieking 
markets — and even attending dolphin tele- 
portation workshops. 

While Casey gives a sympathetie ear to 
New Age theorizing about dolphins’ sup- 
posed supernatural powers, thankfully it’s 
the seientifie evidenee she reveals that truly 
distinguishes Voices in the Ocean. “The thing 
that struek me the most is this notion of how 
their brains developed and for how long,” says 
Casey about the mammal arguably elosest to 
humans in intelligenee and whose genome 



is strikingly similar to our own. 

Humans have had our large brains 
for somewhere between 200,000 
and 800,000 years; dolphins, 
however, have had theirs for about 
35 million years. The neoeortex in 
the dolphin brain (the area in the 
mammalian brain that allows us 
to reason, think, and soeialize) 
has one less layer than in humans, 
so the way information enters and is pro- 
eessed is eompletely different. They also have 
an estimated three times more spindle- eell 


neurons — responsible for fune- 
tions sueh as judgment, intuition, 
and awareness — than humans. 
And dolphins are one of the very 
few animals who ean reeognize 
themselves in a mirror, though 
their brain arehiteeture suggests 
that their idea of self may be differ- 
ent from, and far more eommunal 
than, our own. “There may be a 
sense where they take soeiality to sueh a level 
that the group is a kind of a self,” says Casey. 
“And that just totally blew my mind.” ■ 



THE DEEP 
SOUTH’S 
TRUE 

DETECTIVE 



In The Redeemers, the fifth installment in the Quinn 
Coison series by Ace Atkins, the former Army Ranger has 
iost his job as sheriff in hardscrabbie Tibbehah County, 
Mississippi. But things move siowiy in the Magnoiia 
State — Coison stiii has his hands fuii fighting hoods 
who iaunder money through truck-stop strip Joints and 
drive Econoiine vans airbrushed with the iikenesses 
of Aiabama footbaii greats. Based in Oxford, Mississippi, 
Atkins exceis at capturing the region’s iowiife diaiogue 
whiie deiving into its compiex cuiture. “Peopie who 
don’t iive here think the South is either Gone With the 
Winder Mississippi Burning,” Atkins says. “But it’s 
reaiiy somewhere in between. There are some evii 
motherfuckers but aiso a iot of crossover in music, food, 
and white and biack cuiture — it aii makes good fodder.” 


Born in Aiabama, Atkins grew up moving constantiy as 
the son of an NFL coach, graced the cover of Sports 
iiiustrated as a defensive end for the undefeated 
Auburn Tigers in 1993, and was nominated for a Puiitzer 
Prize in 2000 for his newspaper crime reporting in 
Tampa. Now he writes bestseiiing mysteries. “Footbaii 
was kind of pressed onto me, so what do you do but 
rebei and become a writer?” Atkins has a wayward son’s 
wry outiook on the Deep South — he’d sworn off 
watching footbaii after coiiege untii Wiiiiam Fauikner’s 
niece recentiy took him to an Oie Miss game — that 
never rings faise. “i ride aiong with iocai deputies for 
research,” Atkins says, “but aiso spend time in the 
hunting and fishing section of Waimart — where i come 
away with 12 noveis of materiai.” — stayton bonner 
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EMINEM’S FITNESS BREAKTHROUGH WHAT’S REALLY MAKING YOU FAT HEALTH NEWS 



NEW YORK TIMES recently 
ran an op-ed by well-known 
physician Dean Ornish, warn- 
ing that the dietary evils of red 
meat are greater than we’d thought. “For 
reversing disease ... a plant-based diet seems 
to be necessary,” Ornish urged. One week 
later, in the same paper, a leading pediatri- 
cian argued the opposite — that not only is 
the case against red meat overblown, sound 
research shows it can even be healthy. 

So which is it? Should you cut red meat 
from your diet? Or can you dig in to a steak 
without worrying that a trip to the cardiolo- 
gist is right around the corner? 


The answer: It depends on how much 
meat you eat. Red meat can be both good and 
bad. We know that it is one of nature’s most 
efficient delivery systems for essential nutri- 
ents such as vitamin B and zinc. On the other 
hand, there’s ample evidence suggesting that 
consuming red meat (beef, lamb, goat, and 
bison) in large quantities can lead to inflam- 
mation and chronic disease. And the jury is 
still out on how much saturated fat — which 
fattier cuts of meat have in abundance — you 
can eat and not pay a health cost. 

Now we have a better idea of what consti- 
tutes the ideal amount. Every five years, the 
U.S. Dietary Guidelines Advisory Commit- 


tee, a team of more than a dozen of the coun- 
try’s best minds in nutrition, combs through 
the latest data on healthy eating and delivers 
an updated set of rules. Last winter, the draft 
of its new report argued that red meat can be 
part of a healthy diet, provided that it is con- 
sumed in moderation. Moderation, according 
to Harvard professor of nutrition and com- 
mittee member Frank Hu, means no more 
than 16 ounces a week. That’s not a lot — only 
a four- ounce serving every other day. This 
would be a significant adjustment for most 
Americans, who consume an average of one 
to one-and-a-half servings of red meat daily. 
But consider the health payoff Hu’s study in 
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Xht Archives of Internal Medicine found that 
cutting daily red meat consumption to half a 
serving a day could lower the risk of dying of 
chronic disease by 10 percent. 

It’s worth noting that cleaving a good por- 
tion of red meat from your diet isn’t going 
to hurt your protein levels, either. Yes, the 
body needs protein to build lean muscle, 
fuel a high metabolism, and keep you sated. 
And beef is a great source of that protein. 
But chances are, you’re probably getting 
more protein than you need already. Wayne 
Campbell, a professor of nutrition science 
at Purdue and another committee member, 
says of all the nutrition issues the team cov- 
ered, “protein intake was the least of our con- 
cerns.” Simply making a swap for poultry or 
fish will keep intake steady. Both have the 
same amount of protein as red meat. 

Along with staying under a weekly por- 
tion quota, there are other ways to make eat- 
ing meat nutritionally sound. We consulted 
the country’s leading health experts to parse 
the latest clinical trials and research and 
to provide a simple set of guidelines. They 
aren’t hard to follow. Especially when you 
know that sticking to them not only improves 
your own health, it supports more humane 
treatment of animals and comes with a lower 
environmental cost, too. Here’s what to do: 

CONSIDER THE SOURCE 

Some nutritionists believe that grass-fed 
beef is less inflammatory and better for the 
heart and brain than the grain-fed variety. 
So always look for beef, or any type of meat, 
from “pastured” animals, which spend their 
lives grazing and consequently have high 
levels of healthy omega-3 fats. If that’s not 
available, go for “grass fed.” Those ani- 
mals may have been raised in pens but at 
least were fed a grain-free diet. Beef labeled 
“organic” is antibiotic-free but can come 
from animals raised in pens and fed corn. At 
the bottom of the food chain are the factory- 
farmed products, which come from animals 
raised in pens, fattened with genetically 
modified grain feed, and shot full of anti- 
biotics. (When in doubt, lamb is a good bet. 
Even if you buy it in a run-of-the-mill super- 
market, lamb won’t be factory-farmed, and 
the animal most likely grazed on grass.) The 
overarching goal should be to buy smaller 
quantities of higher- quality meat. Price 
should be a wash — you’re paying more per 
ounce but consuming fewer ounces. 

AVOID PROCESSED MEATS 

Bacon, sausage, salami — these cured meats 
had the strongest toxic effect in Hu’s study, 
reducing longevity twice as much as non- 
processed meat. Processing introduces more 
salt and saturated fat, Hu explains, as well as 


nitrite preservatives, which the gut turns into 
potentially cancerous compounds. “Eat as lit- 
tle processed meat as possible,” he says. “Not 
more than once or, at most, twice a week.” 

GO FOR VARIETY 

Don’t stress about the cut or type of red meat. 
“If you’ve done your due diligence on sourc- 
ing, then choosing the ‘best’ kind of meat 
mostly comes down to personal preference,” 
says Kathie Swift, nutritionist and education 
director for Food As Medicine, a nutrition- 
training program for physicians. That’s not 
to say all meat is the same. The saturated-fat 
content varies wildly, from six grams in a 
three-ounce serving ofbeef to three grams in 
the same amount ofbison. But the new think- 
ing in integrative medicine is that saturated 
fat from properly raised animals has positive 
health effects, especially for the brain. Main- 
stream researchers also accept that saturated 
fat isn’t the villain we once thought it was — 
though they still note a correlation between 
high amounts of it and heart disease. The 
bottom line: Know yourself If your weight, 
cholesterol levels, and blood pressure are 
fine, odds are your four ounces of short ribs 
aren’t killing you. And if you’re going to put a 
lot of thought into which type of meat to eat, 
choose outside the norm, says Seamus Mul- 
len, chef- owner of New York City’s Tertulia. 
He recommends organ meats such as liver 
and sweetbreads, which are dense in vitamins 
and minerals, and less-common cuts such as 
shank and shin for collagen, which may build 
and strengthen nails and hair. 

BE CAREFUL WHAT YOU EAT IT WITH 

A recent study from Tufts found that the 


more red meat people ate, the more likely 
they were to gain weight. However, when 
people ate their red meat with more vegeta- 
bles, rather than refined carbs, that weight 
gain was blunted. This serves as another 
reminder that if we must demonize a food, 
let it be white bread, french fries, and sugary 
drinks. “I’d rather see people make a posi- 
tive change in their diet by cutting back on 
junk food,” says Purdue’s Wayne Campbell. 
“And not worry about whether their serving 
of meat is three or four ounces.” 

THINK OF MEAT AS A FLAVORING 

Even the belief that meat must be the main 
dish on the plate is a passe way to cook and 
eat, says Mullen. He suggests pairing a few 
ounces of good beef with a thickly cut veg- 
etable like eggplant or umami-rich portobello 
mushroom. Or slice your meat razor-thin over 
sauteed veggies, which makes four ounces 
seem to go a long way. Swift notes that soups, 
stews, and chilis are classic meat- stretchers. 
Combine meat with a chewy grain like barley 
in any of these, and you’ll get the “mouth feel” 
ofbeef Or use meat more as a flavoring, add- 
ing a few chunks to a slow- cooked meal that 
features a hearty vegetable like sweet potato. 

COOK IT SLOW AND LOW 

Bad news. That crusty, blackened char on an 
expertly grilled steak can contain a carcino- 
genic family of compounds called heterocy- 
clic amines, or HCAs, which form when meat 
is cooked over high heat. As with processed 
meats, you should limit the charred beef you 
eat. Instead, embrace the slow- cooked meats 
— the osso buco, the six-hour brisket — which 
are just as delicious. ■ 
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Everyone measures their best differently. What we all 
have in common is that the right protein can help us 
get there. So here's the question: Is your normal diet 
enough? If you've plateaued, you know the answer. 
That's why adding EAS protein will help you get 
stronger and recover faster. Again and again and again. 

Your best is within reach. Let's reach it. 
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WHAT WORKS FORME 


Emiiiem: 

The 

Home 

Body 

He boxed, battled addiction, and 
ran like a hannster on a wheel 
until he found his fitness groove 
in front of the TV. 


O l’M NOT SURE EXACTLY whetl 

I finally got it. In the early 
days, I just went with the flow: 
If I eould hit a gym, I’d hit up a 
gym. If someone suggested a workout that 
seemed legit, I might try it, but it wasn’t a 
priority. Everything has to work around 
the musie. Still, I wanted to stay fit even if 
I never wanted to get big. I worked out with 
Dre a few times, and I had to lift the kiddie 
weights. I’ve always been more into eardio, 
beeause when I’m performing I have to keep 
my wind up. It’s never eool to be out ofbreath 
— anywhere, doing anything — butespeeially 
onstage. So I ran and did regular sit-ups and 
push-ups. For a while I even got into boxing. 

For elose to a year, I worked with the late 
Emanuel Steward [who’d trained Thomas 
Hearns, Wladimir Klitsehko, and others]. 
I wasn’t doing so hot at the time, drinking a 
lot and taking pills, and Emanuel offered to 
eome out to the house to train me, to moti- 
vate me. What am I going to say — no? He 
was ineredible. He taught me fundamen- 
tals, the meehanies of boxing. A lot of basie 
shit I thought I knew, I didn’t know. But I 
wasn’t that motivated; I wasn’t taking it too 
seriously. Onee I got sober, that ehanged. 

Recovery = Running 

In 2009, 1 overdosed on pills, and I went into 
the hospital. I was elose to 230 pounds. I’m 
not sure how I got so big, but I have ideas. 
The eoating on the Vieodin and the Valium 
I’d been taking for years leaves a hole in your 
stomaeh, so to avoid a stomaehaehe, I was 
eonstantly eating — and eating badly. 


When I got out of rehab, I needed to lose 
weight, but I also needed to figure out a way 
to funetion sober. Unless I was blitzed out of 
my mind, I had trouble sleeping. So I started 
running. It gave me a natural endorphin 
high, but it also helped me sleep, so it was 
perfeet. It’s easy to understand how people 
replaee addietion with exereise. One addie- 
tion for another but one that’s good for them. 
I got an addiet’s brain, and when it eame to 
running, I think I got a little earried away. I 
beeame a fueking hamster. Seventeen miles 
a day on a treadmill. I would get up in the 
morning, and before I went to the studio, I 
would run eight and a half miles in about an 
hour. Then I’d eome home and run another 
eight and a half I started getting OCD about 
the ealories, making sure I burned 2,000 
every day. In the end I got down to about 149 
pounds. I ran to the point where I started to 
get injured. All the eonstant pounding from 
the running began to tear up my hip flexors. 

Mixing It Up 

So when I was starting to dial baek on the 
treadmill, I tried out some of those workout 
DVDs you do at home. One of the first ones 
was Shaun T’s Insanity workout. I know a 
lot of these DVD guys are waeky, but I’m 
alone in my gym; I need someone on the TV 
yelling to motivate me. Besides, some of this 
shit is entertaining. 


When I first started the Insanity work- 
out, I alternated my routine, running one 
day and doing the Insanity the other. Then 
I stopped running altogether beeause it was 
too mueh to do them both. The Insanity 
won. After a while I started plateauing on 
that, so I mixed it up. I did the P90X for a 
little while (and I still do that ah workout 
beeause it’s the most ehallenging), but then 
I moved on to the Beast. 

Now every morning before I go to the stu- 
dio, I do the Body Beast workout with free 
weights, beneh, and pullup bar at home. It’s 
just me, so it helps that the Body Beast dude 
is over-the-top. The routine is pretty intense, 
too. The first time I did the legs, I eouldn’t 
walk for two days. Now I’m doing arms one 
day, ehest the next day, legs the next, and I’m 
still funetioning throughout the day. And I 
ean finally do it without pausing the DVD. 

I still hate pullups. They’re a mother- 
fueker, but I do them. I even fill out the log 
afterward. I guess I’m pretty eompulsive 
working out. I feel like if I step away from it 
for too long, if I have a erazy week and take 
a five-day break, it’ll be like starting over. 
I’m afraid that if it goes beyond that, I might 
lose the motivation. Onee you’re at a plaee 
where you’ve made progress and you’ve got 
some time invested in it, you don’t wanna 
quit and give up what you started. 

—AS TOLD TO MARK HEALY 
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You mean my water with “natural lemon 
flavor” might not be as natural as I think? 

It might not even say “lemon.” The term nat- 
ural refers to how it was made, not what it 
is. Natural flavorings and artifieial flavor- 
ings are ehemieally identieal. You ean isolate 
15 different ehemieal eompounds from dif- 
ferent “natural” sourees — tree bark, yeast, 
lawn elippings — and blend them to ereate 
a flavoring that tastes like strawberry. But it 
will have no strawberry in it, and none of the 
antioxidants, vitamins, fiber, or minerals. It’s 
just the experience of strawberry. 


What impact do fake flavorings have? 

They fool you. They make food you wouldn’t 
normally eat taste more real and delieious. 


You dub it “flavor goggles” in the 
book: something that makes us crave 
real food less. Is this America’s 
actual diet problem? 

Those nutritional bogeymen we go after — fat, 
earbs, there’s a rotating east — have a physi- 
ologieal effeet. Eat a lot of fat, a lot of earbs, 
and you’re going to gain weight. But in I960, 
before we had an obesity problem, all those 
things existed. What ehanged? Did we sud- 
denly lose willpower? We have to look at what 
eontrols our desire to eat — that’s where flavor 
eomes in. Flavors are an indieator of nutri- 
ents. When we take flavors and sliee them off 
the nutrition that they signal — I eall it nutri- 
tional deeapitation — we ereate food that tells 
us a thrilling but deeeptive lie. Bring it baek 
to earbs: Who would overindulge in eraekers 
and potato ehips if they weren’t flavored? 


So what can we do? 

Eat real food that tastes good. Cheek out the 
farmers market. Buy tomatoes that eost a bit 
more — they taste better. We’re eheapskates 
when it eomes to food. We buy niee elothes, 
want a nieer house, but we think food should 
be as eheap as possible. And read ingredi- 
ent labels. If you see artifieial or natural fla- 
vorings, that flavor has been engineered by 
somebody, not by nature, and you’re getting 
an experienee of nutrition 
that’s not baeked up. 


One more thing on fla- 
vor degradation: If corn 
doesn’t taste like corn 
anymore, what does 
that mean for my eve- 
ning glass of bourbon? 
Well, whiskeys get a tre- 
mendous amount of fla- 
vor from the barrels they were aged in. I 
don’t think there’s been flavor degradation 
in barrels, beeause we haven’t serewed up 
oak the way we’ve serewed up eorn. ■ 


Author Mark Schatzker explains why chennical flavoring in our food — 
not fat or earbs — is the enenny. joe levy 


WE’RE TURNING REAL foodintO 
junk food. As journalist Mark 
Sehatzker explains in TheDorito 
Effect: The Surprising New Truth 
About Food and Flavor, Big Agrieulture has 
produeed tomatoes that last forever and Fran- 
kenehiekens that are full-grown six weeks 
after they hateh — and all taste so bland we 
need to dump on spiees to make them edible. 
During three-plus years of researeh, Sehatz- 
ker learned that as taste has evaporated, so has 
nutrition. Man-made flavors mimie flavors 
found in nature, ehemieally printing desire 
onto food that we normally wouldn’t eat and 
fooling our bodies into believing we’re getting 
nutrition that isn’t there. This, Sehatzker 
argues, is what’s really driving the obesity epi- 
demie. Fortunately, he also thinks it’s not too 
late to retrain our palates. 

In your first book, Steak: One Man’s 
Search for the World’s Tastiest Piece of 
Beef, you’re In Texas eating a rib-eye 
so bland that you have to slather It with 
steak sauce. Is this the Dorlto effect? 
Exactly. This applies broadly to all foods, 
but two of the best examples are tomatoes 


and ehieken. They’ve been getting diluted 
nutritionally, and they don’t taste as good as 
they used to. Chicken, a relatively rare meat 
at one time, we’ve managed to make cheap 
and ubiquitous, but it tastes like cardboard. 


And to coax us Into eating these 
foods, manufacturers pack them with 
synthetic flavors. 

That’s the other side of this coin — flavor 
technology. We had a very limited abil- 
ity to create flavor until the 1950s. One of 
the first things we suc- 
cessfully added it to was 
tortilla chips — Doritos — 
to make them taste like 
tacos. We used to add 
flavor to just junk food — 
potato chips, soft drinks. 

Now walk though the 
supermarket and you’ll 
be blown away. You can 
find a whole chicken and 
in the ingredient panel see “natural flavor.” 
You see it with pork, and you see it with beef 
Everything’s becoming more like that origi- 
nal Dorito. 


What’s Really 
Making You Fat 
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Health 
& Fitness 


Ask Dr. Bob 


Our in-house doc answers your 
questions about health, fitness, 
and living adventurously. 



EAT YOUR VEGETABLES 
At lunch, should I forgo a side of 
veggies with my sandwich so I 
have fewer calories to burn off 
during a workout later? 

Don’t do it. For one thing, vegetables are 
paeked with fiber, whieh will help you feel 
full longer and keep your blood glueose 
levels in eheek — meaning you will be less 
likely to have a blood sugar erash late in the 
afternoon. Whaf s more, veggies (and fresh 
fruit) provide this benefit while adding only 
minimal ealories. Consider the results of a 
2004 nutritional study of eating patterns of 
native Hawaiians. Researehers asked sub- 
jeets to revert to their aneestral high-fiber, 
fruit, and vegetable diet. The Hawaiians ate 
more — about 4.1 pounds a day — eompared 
with what they had been eonsuming (about 
3.6 pounds a day). But the subjeets lost sig- 
nifieant amounts of weight while lowering 
their blood sugar levels. Bottom line? Say yes 
to the side salad. 

TOOTH PROTECTION 
I’ve heard that I shouldn’t brush my 
teeth right after drinking my 
morning coffee. Anything to this? 

Yes. Brushing immediately after drinking 
anything aeidie — eoffee,juiees, lemonade — 
hurts teeth more than it helps. That’s beeause 
the aeids in drinks eling to your tooth enamel 
and temporarily soften it. Brushing will grind 
those aeids deeper into teeth, eausing enamel 
to erode and leading to eavities down the 
road. Wait at least 30 minutes after drinking 
eoffee to brush — and if you want to get rid of 
eoffee breath in the meantime, swish water 
and ehew a stiek of sugar-free gum. 


INJURY-PROOF YOUR BODY 
After a rotator cuff tear a few years 
back, I’ve been worried about 
hurting my shoulder again. Any 
protective exercises you suggest? 

I feel your pain — literally. Last month, I 
injured my left shoulder while pushing too 
hard during a standup paddleboarding 
raee. The strengthening exereises I do now 
will double as preventative eare to help you 
remain injury-free. First, build the big mus- 
eles that support and proteet the shoulder, 
starting with the lats. (Regular sets of pull- 
ups and rows are a great way to do this.) Then 
target the small rotator euff museles from all 
direetions: Do front, lateral, and eross-body 
raises with a lightweight. Finally, streteh the 
museles in your shoulder regularly with yoga 
poses like Downward Dog and Child’s Pose. 



NUTRITION MYTHS 
Is it healthier to eat spinach or 
tomato pastas versus the conven- 
tional white pasta? 

Yes, as long as the pasta is made with whole 
grains and aetual vegetables. Look for the 
blaek-and-gold whole grain stamp from the 
nonprofit Whole Grains Couneil, and dou- 
ble-eheek that the ingredient list has vegeta- 
bles listed near the top. (Many produets use 
only traee amounts of veggies to add eolor 
to white-flour pasta.) And when you eook it, 
follow the al dente instruetions on the paek- 
aging. Not only does mushy pasta taste lousy, 
it also has a higher glyeemie index, whieh is 
more likely to spike blood sugar. 

TIME-SAVING WORKOUTS 
What’s the best way to get cardio 
and strength training if you’re 
short on time? 

In 2013, 1 was in Afriea, preparing to launeh a 
humanitarian mission into South Sudan, and 
in the hotel gym I developed a speedy super- 
set workout that I still use today. It requires 
training opposing musele groups, with little 
rest between sets to get your heart rate up — 
a teehnique that builds strength faster and 
burns more ealories than traditional routines. 
Start with the beneh press, then immediately 
do bent-over rows. Wait one minute, then do 
squats and hamstring eurls. After another 
minute, do ehin-ups and trieeps extensions. 
Do this sequenee three times total. You’ll be 
done in less than 30 minutes. 


THE DOC IS ONLINE Email your questions 

for Dr. Bob Arnot to dr.bob(a)mensjournal.com. 


TO-DO LIST 

The health and fitness products, books, apps, or gear worth checking out this month. 



ORANGE MUD MODULAR GYM BAG 

This large tote is made of durable 
ballistic nylon (the material developed 
for use in fighter pilot flak jackets) 
and includes removable compartments 
for sneakers and wet clothes. It also 
has a half-dozen storage pockets, so 
you won’t have any trouble keeping 
stuff organized. $170; orangemud.com 



SPARROW TRUE ESSENTIAL OIL 

This is the only product you need 
when on the road or at the gym. The 
organic formula blends 12 essential oils 
and works as an aftershave to prevent 
irritated skin, a cleanser in place of soap, 
and a moisturizer. With a spicy blood- 
orange scent, it’s a great cologne, too. 
$88; sparrowforeveryone.com 
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Health 
& Fitness 


Health News 

This month’s most important research 
discoveries, updates, and advice. 




A handful a day of 
peanuts, almonds, 
or cashews can 
significantly lower your risk 
of heart disease, cancer, and 
even brain diseases like 
Alzheimer’s, according to a 
survey of more than 120,000 
adults. Nuts may be the 
healthiest food you can eat, 
says Jennifer McDaniel, a 
dietitian with the Academy of 
Nutrition and Dietetics: “They 
have ample mono- and 
polyunsaturated fats and are 
rich in antioxidants, fiber, 
and heart-healthy potassium 
and plant phytosterols.” 

She adds that nuts’ anti- 
inflammatory properties help 
protect the brain, which could 
explain the strong decrease 
in risk of cognitive diseases 
in those who eat them. Any 
kind of nut provides these 
health benefits: just be sure 
to stick to a small handful 
(about a dozen) daily. -M.J. 


FACT 

-DR- 

FICTION 


Coffee Can 
Prevent ED Risk 


Men who drink two to three cups of 
coffee a day are a third less likely 
to experience erectile dysfunction, 
a new report has found. While we 
typically think of coffee as having an 
energizing effect, research suggests 
that caffeine may help relax the 
muscle tissues in the penis, enhancing 
blood flow, explains Robert Mordkin, 
chief of urology at Virginia Hospital 
Center and Men’s Vot/ma/ contributor. 
Not a coffee drinker? Substitute 
green tea. Both are effective, study 
authors say. -ALLISON FOX 


Eat More Nuts! 


To build strength, lift heavier weights. 


FICTION As long as you do enough reps, nearly all weights yield the 
same strengthening results. In other words, curling a 15-pound dumbbell 
20 times can build as much muscle as curling a 50-pounder five times. 
“The key is working to fatigue, regardless of how you get there,” says 
Stuart Phillips, a kinesiology professor at McMaster University in Ontario. 
“If you hit the gym to stay strong and healthy, you can lift lighter weights 
to fatigue and still gain strength.” That goes for body-weight moves like 
push-ups and pull-ups, too. You can make these exercises just as effective 
as barbell work - just make sure to keep going until you max out. -M.J. 



Run Faster 
to Save 
Your Knees 



Picking up the pace on your next run may spare you a 
knee injury down the road. In a new Danish study, 
recreational runners who ran 10 miles per hour versus 
a slow jog of five miles per hour put 80 percent less 
stress on their knees. “Although running faster increases the load 
on your knee with each step, you take longer strides, so you need 
fewer steps to cover a certain distance,” says study author Jesper 
Petersen, a researcher at Aarhus University in Denmark. “This 
lowers the cumulative load at thejoint.” But you don’t need to turn 
every run into a sprint. “The best advice for runners who’ve been 
dealing with knee pain — or for anyone who’s trying to avoid it — is 
to run a little bit faster and, at the same time, run a slightly shorter 
distance,” Petersen says. So if you typically do four miles at an easy 
jog, slice it to three and kick up the speed. — MELAINA JUNTTI 


DON’T GET THIS SURGERY Arthroscopic surgery for knee 

arthritis, a common approach, provides no long-term benefits, 
according to a new study of patients age 40 and up. After six months, 
those who’d undergone the procedure suffered just as much pain as 
those who hadn’t, the report found. For those with nagging knee 
pain not caused by an acute injury, “I recommend physical therapy, 
exercise, and weight loss as the first line of treatment,” says lead 
researcher Jonas Bloch Thorlund. — M.J. 


Do this to protect knees Daily foam rolling and 
squats help prevent knees from becoming arthritic, says physical 
therapist David Reavy. Roll along the sides of your legs to ease 
tension in the muscles that support the knee. Then strengthen 
them with two sets of 15 squats. Place your weight on your toes for 
the first set; move it to your heels for the next set. -M.J. 
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Paul Fredrick 


our best selling dress shirt 
white pinpoint oxford 


• white 100% cotton 

• 6 collar styles 

• button or french cuffs 

• regular, big & tall or trim 

• 141 / 2 ” X 31” to 20”x37” 


• FREE (reg. $10.95) 

monogramming 


• Add this silk tie for 
$19.95 (reg. $62.50) 

Blue, Black, Red, Yellow, 
Green or Orange. 


Paul Fredrick 


Specify promotional code CWFSMJ 

FREE EXCHANGES. New customer offer. Limit 4 shirts per customer. 

Shipping extra. Cannot be combined with other offers. Expires 9/30/15. 


SPECIAL 
INTRODUCTORY 
PRICE $19.95 

reg. $69.50-$74.50 


paulfredrick.com/special 

800 - 309-6000 




r 




IT MATTERS 
IN EVERYTHING. 

TO US, IT MATTERS 
MORETHAN ANYTHING 
EXPLORE AT GMC.COM 

^01 5 General More. All rights reserved . The inerb 
eppeaniig in this ed are the trademarks or service marks 
of GM, its subsidiaries, afliliates or licensors. 
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AUTO 




A BODY BUILT FOB SPEED 

Two “buttresses” connect 
the cockpit and rear haunches, 
giving the car a sculptural 
presence like nothing else in 
autodom. But they’re not just a 
treat for the eye: The winglike 
structures force air downward, 
and the hollows feed it to 
the engine’s intercoolers. Also 
innovative: Exhaust departs 
through pipes concealed 
in the middle of the taillights. 
“We were designing space 
through the car rather than 
around the car,” says Ford 
design director Chris Svensson. 


AN AMERICAN 
SUPERCAR 

In 1966 Ford shocked the world with a win at Le Mans. 
Fifty years later, it’s planning to do it again, with a 
$400,000 supercar you’ll be able to order from your 
local showroom. The Ford GT’s narrow shape plays 
on nostalgia — its shrink-wrapped style echoes that 
of the Ferrari-crushing 1965 GT40 — but its execution 
is almost futuristic, with each aerodynamic flourish 
perfected through computer modeling and wind- 
tunnel testing to increase downforce and kill drag. 
“You immediately recognize this as a Ford GT, 
but it’s an ultramodern interpretation,” says Ford 
product boss Raj Nair. Although it will have 
a production run of just several hundred, the 
GT will impact more than its lucky owners; 
expect much of the tech — from its 
lightweight composite components to its 
compact but efficient engine — to trickle 
down to more-attainable models 
in the months and years to come. 

$400,000 est.; ford-com 
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A TIGHTER FIT 


For better weight balance 
and increased efficiency, the 
GT’s hourglass figure allows 
no extraneous space. The driver 
and passenger sit hip-to-hip 
on seats that are fused to the 
chassis; most of the car’s 
controls are mounted on the 
wheel, Fl-style. The car’s rear 
wraps around a 600-horse- 
power, twin-turbocharged V-6. 
“We wouldn’t have been able 
to do it around a V-8,” says 
Nair. The lighter engine allows 
for exceptional power-to- 
weight ratio in a production car. 
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UP NEXT; THE PERSONALIZED INSTRUMENT PANEL 

The litany of tech that’s entered car cabins — from GPS-guided navigation to an 
infinite array of audio streams — has saved us from getting lost or bored (most of the 
time). But controlling it often means tilting your head down and to the side — away 
from the road. Enter Audi’s virtual cockpit, rolling out now on the TT coupe. 

(A version of the system first appeared last year on the Lamborghini Huracan; future 
Audis will also offer the tech.) The 12.3-inch-wide panel can display everything from 
vivid 3-D maps to the car’s back-up camera to phone and media controls — quickly 
and easily viewable through the steering wheel. Since it’s all digital, you can choose 
what takes priority, minimizing your instrument dials in favor of more real estate for 
the map, say. It’s clear, quick, logical — and cool. TT from $42,900; audiusa.com 


THE LUXURIOUS FAMILY TRUCKSTER 


Apart from its top-tier 400-horsepower hybrid powertrain, which leaves Volvos of yore 
in the dust, the XC90 presents a master class in pared-down elegance (and increased 
interior space). “We’ve really cleaned up the cabin, and you pay much more attention 
to the elements that are left: natural wood, crystal, leather,” says Thomas Ingenlath, 
Volvo’s SVP of design. On top of seven full-size seats (the five in the rear collapse 
independently and lie flat for hauling cargo), there’s an array of safety break- 
throughs that should help dial down the stress of shuttling the family 
around. One feature takes over braking if the driver accidentally turns 
into the path of an oncoming car, and another detects when the 
vehicle has run off the road and can prepare seats and belts 
for impact. From $49,825; volvocars.com/us 




riiiij j| mm II Mill 


The Highbrow 
Speed Demon 

Though the Cadillac CTS-V 

sedan is a mild-mannered 
everyday driver, nearly every part 
of this high-performance car 
is subtly tweaked for zero-to-60 
bragging rights. Vents in the 
carbon-fiber hood suck the car to 
the ground; wide fenders permit 
bigger, stickier tires; and massive 
openings up front feed air to the 
engine’s superchargers. Of course, 
that engine is one not-so- 
subtle change: The 6.2-liter super- 
charged V-8, borrowed from the 
Corvette, makes a ridiculous 640 
horsepower. The result is the 
most assuredly capable sedan 
America has ever built. From 
$84,990; cadlllac.com 
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Honda Gets a Hot Hatch 

Honda hasn’t been known to churn out 
extremely hot hatchbacks in more than a 
decade, but the Civic Type-R, currently being 
offered in Europe (with a version headed 
to the U.S. market), should put the Japanese 
manufacturer back in the good graces of 
fans of cheap speed. None of the 306-horse- 
power machine’s modifications are for styling 
purposes alone: All are functional, from 
splitters to side struts to wheel vents, helping to 
keep the car cool, planted, and thrill-inducing. 
Price TBD; honda.com 


THE RIGHT-SIZE TRUCK 

The Toyota Tacoma pickup (“Taco” to its drivers) has reigned for 
years in the midsize truck category, despite carrying styling from 
the early aughts. A long-overdue redesign ratchets up its edge. 
“It’s got a more muscular, chiseled form, from the big wheel 
flares to the hexagonal grill,” says Kevin Hunter, president 
of Toyota’s design studio. “We call it a ‘high lift’ image 
that suits its active outdoor purpose.” With a new 
body built for adventure, the GoPro mount - 
standard accessory in every trim — makes 
perfect sense. Price TBD; toyota.com 


THE CAMARO 
GROWS UP 

With a body that’s more than 200 
pounds lighter, the 2016 Chevrolet 
Camara should graduate from 
pony-car class into a field of true sports 
cars. Though taut and tightened, the 
high-shoulder look remains, now backed 
up with a stronger, stiffer chassis, 
the option of GM’s sublime magnetic 
suspension, and an array of 
powertrain choices that includes 
a new turbocharged four-cylinder — 
in addition to a big 6.2-liter 
V-8, of course. $25,000 est.; 

chevrolet.com 





THE SLEEKER CLASSIC 

Indian Motorcycle’s 2016 Chief Dark Horse looks 
like the ne’er-do-well brother of the brand’s 
iconic chrome-heavy Chief. “It’s an attitude bike 
for sure,” says Greg Brew, director of industrial 
design. Without all that shiny metal, the bike 
shed 27 pounds, making the Dark Horse, with its 
massive l,811cc V-twin, the fastest Chief — and 
the most stylish. From $16,999; 
indianmotorcycle.com 


A Redesigned 
Roadster 


Not only is the Midual 
Type 1 visually stunning, 
but its powerplant is 
a unique longitudinally 
mounted flat-twin 
(normally it’s horizontal) 
that allows for a shorter 
wheelbase, better 
handling, and a sleeker 
aluminum frame. 

The bespoke engine helps 
explain the staggering 
180,000 hours of R&D 
that went into the bike. 
The piece de resistance? 
The analog gauges atop 
the leather-wrapped body. 
From $160,000; 
midual.com 


A MUSCLE BIKE WITH CLASS 


Brawn and balance rarely inhabit the same body, but both coexist 

in the Confederate X132 Hellcat Speedster. Its gently arched 
carbon-fiber tank, delicately perched saddle, and exposed engine 
components are graceful, while the hulking 2,lB3cc V-twin, ma- 
chined from a solid chunk of GOBI aluminum, is anything but. This is 
a love letter to the muscle bike. From $69,500; confederate.com 
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The heart of the 
Ottomatic is the 
precision heat eiement 
that reguiates water 
temperature (between 
197.6 and 204.8 degrees), 
but the soui is the 
borosiiicate giass carafe 
with its wood coiiar 
and ieather tie. ^ 






THE 

HANDS- 

FREE 

POUR- 

OVER 

The iconic one-piece 
Chemex glass carafe 
is nearly 75 years old 
and considered by 
coffee connoisseurs 
to be the best way 
to brew. But the pour- 
over method is 
tedious. Even Adams 
Grassy, whose family 
acquired the company 
in 1981, admits that 
it makes “people 
reluctant to use the 
Chemex.” The solution 
is the Ottomatic, 
an automated version 
of the classic: Water 
heats up and then 
rains over the coffee 
grounds in a pattern 
that replicates the 
laborious “bloom, 
pour, pause, and pour” 
method and creates 
that perfect cup — 
hands-free. $ 350 ; 
chemexcoffee 
maker.com 
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ART THAT ADAPTS TO YOUR MOOD 

The digital Depict Frame will shake up the way we view art at 
home. Its 50-inch 4K display inside a maple frame delivers crisp 
images with pixels that are imperceptible to the naked eye, while 
an innovative subscription service offers a curated supply of works 
from emerging and established digital artists. $1,800; depict.com 


The Gravity- 
Defying Seat 

When crafting the Dragonfly 
Chair, Italian designer Odo 
Fioravanti studied the 
imbalance in the structure of 
its namesake insect: legs in 
front and a long overhanging 
tail. To mimic that visual 
drama in furniture, Fioravanti 
crafted a steel structure 
with four legs joined at the 
front, which allows it to 
cantilever, creating a 
cool-looking, comfortable 
perch. “It seems like 
it’s cheating physics,” 
says Fioravanti. $394; 
segis-usa.com 


THE WOBBLE BOARD I 
FOR WORK I 

When FluidStance Level inventor Joel Heath traded his 80 ski I 
days a year for a job as the president of Teva, even a stand-up I 
desk wasn’t a cure for inactivity. “I really started feeling the lack I 
of movement in my joints,” says Heath. Standing on the Level I 
— a wooden deck atop an aluminum web that teeters as you I 
shift your weight — generates a subtle range of motion that I 
increases heart rate and results in a healthier day at the I 
office. From $289; fluidstance.com m 


THE 

CUSTOM 

DRINK- 

MAKER 


The sleek Soda- 
Stream Mix does 
more than whip 
up bubbly water 
and syrupy sodas. 
The Yves Behar- 
designed carbonator 
automatically adjusts 
the amount of CO^ 
released to suit any 
beverage — whether 
you’re making juice 
or creating cocktails. 
It even downloads 
recipes to craft the 
perfect drink. 
Price TBD; mix-soda 
stream.com 
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The Modern Kettle 


Berlin-based designer Nils 
Chudy helped rework the 
electric tea kettle by eliminating 
the kettle itself — and the 
extra energy to heat water you 
won’t use. With the Miito, you 
simply put a ceramic mug atop 
an induction base, fill it with 
your desired amount of water, 
then place a metal rod inside. 
The base heats the rod (not the 
mug) and the water around 
it, then shuts off once it boils. 
Price TBD; muto-conn 



THE 

SMARTER 

ROBOT 

VACUUM 




Rather than rely 
solely on infrared sensors 
and crude manual 
bumpers, the Dyson 360 
Eye navigates with a 
3B0-degree camera. 
This allows the robot 
vacuum to triangulate its 
position, see where 
the furniture is, and 
avoid obstacles. Its 
other secret weapon? A 
78,000-rpm motor. 

Price TBD; dyson.com 
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THE SELF-SHARPENING 
KNIFE BLOCK 




Say goodbye to dullness: The Calphalon 
Contemporary Self-Sharpening 15-Piece 
Cutlery Set has cerannic sharpeners built 
in to the knife block. That means every 
time you reach for a knife (or put it back), 
the German steel blade gets a touch-up. 
$220; store.calphalon.com 









The Trash Can 
With a Built-In 
Vacuum 


While the credit card-size Chef’n LooseLeaf might 
not fit into the essentials category, itTl save hours 
of prep time for veggie lovers. Just pull stalks of a green 
like kale through the plastic device, and it strips 
the leaves from the hard stems in seconds. The smaller 
holes make fast work of herbs, too. $8; chefn.com 


See you later, dustpan: The 
Bruno trash can automatically 
senses when a broom 
approaches, triggering an 
eight-second vacuum cycle 
that sucks up a day’s worth 
of crumbs and deposits them 
in the bin. The smart can also 
opens with just a swipe of a 
hand above the lid; a compan- 
ion app sends text reminders 
on trash day and when you’re 
running low on bags. $199; 
brunosmartcan.com 
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MY FAVORITE DESIGN 


The Improved Outdoor Faucet 

Leaking spigots are a thing of the past, thanks 
to the Aquor House Hydrant system. Its flush- 
mounted fixture uses water pressure to create 
a leak-free seal with your hose; and to prevent 
freezing, the water is stopped at a rear valve deep 
in the house wall. “The design is based on 
marine-deck wash systems on sailboats, which 
take a beating,” says Aquor co-founder Kamil 
Slusarski. $50; aquorwatersystems.com 




THE SMOOTHER 
BLENDER 


The tilted Electrolux Masterpiece 
Collection Blender not only sets 
itself apart visually from other high- 
power blenders, it also performs 
better. “By changing the angle of the 
blades a bit, we created an irregular 
vortex, so you’re not just blending 
some ingredients while leaving 
others untouched,” says Per Kvarby, 
an Electrolux product director. 

The result: a smoother, consistent 
blend that won’t clog your straw. 
$299; electroluxappliances.com 


“I’ve been using a 
black Pentel Sign Pen 

nearly every day since 
architecture school. 

It’s such a simple and 
humble instrument com- 
pared with the digital 
tools available to us 
today. But its comfort- 
able, angled body, wide 
fiber tip, and brilliant 
black ink make drawing 
tactile and fun.” 

David Rockwell 

is an architect and 
designer whose projects 
inciude five W Hoteis. 


THE RECYCLED LOUNGER 

L.A.-based designer Stephen Kenn sent Truck Furniture 
co-founder Tok Kise vintage military tents to 
upholster the duo’s new Boomerang chair and ottoman. 

“Each tent is unique,” Kenn says, “with patched tears 
and soldiers’ names or military unit numbers stamped 
into the material.” $2,800; shop.stephenkenn.com 
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BEER CANS GET A MAKEOVER 

“With beer shelves more crowded than 
ever, breweries are doing everything 
they can to stand out from the pack,” 
says Harvey Shepard, author of Oh 
Beautiful Beer: The Evolution of Craft 
Beer & Design. Fair State (top left) uses 
a simple design centered around a 
black infinity symbol. And San Francis- 
co’s Speakeasy (bottom left) features 
icons lifted from Prohibition-era comic 
books. “From the moment I started 
working on Modern Times (bottom 
right), I knew I wanted packaging as 
magnificent as the beer,” says Jacob 
McKean, who named his brewery after 
a Utopian community built on Long 
Island in 1850. The cans, featuring 
a logo by Simon Walker, are retro and 
futuristic at the same time — and 
the beers inside are pretty great, too. 


Also pictured, clockwise from top middle: 
Boulevard Pop-Up Session IPA, 

Copper Kettle Helles, Boulevard Radler 






THE REIMAGINED 
STANDING LAMP 

Ideal for snnall spaces, the Feitmark 
Waid is a floor lannp that doesn’t 
touch the floor. The deconstructed 
light plugs directly into an outlet, 
extending just four inches from 
the wall and up to 36 inches high. 
Feitmark removed nonessential 
parts, such as a bulky base, and 
anchored the light with a rigid 
aluminum stem that’s been bead- 
blasted and color-anodized, a 
process that increases the metal’s 
natural oxide layer and gives 
it a rich, textured finish. Topping 
it is a white ash or black walnut 
socket you won’t want to cover 
with a shade. $159; feltmark-com 


Instead of the storage pedestal most modern machines 
sit on, the LG Twin Wash rests directly on a second 
unit. Below the 5.2-cubic-foot main tub is a smaller, top- 
loading one-cubic-foot machine, perfect for delicates — 
it spins at a gentler 700 rpm. From $2,098; lg.com 


THE TWO-IN-ONE 
WASHING MACHINE 






mm 


Nobody knows eggs better than Baoon, Kevin Baoon. And that’s 
why I know an egg for breakfast provides 6 grams of high-quality 
protein for 70 oalories and no sugar or oarbs. So enough with the 
Baoon puns. Piok up an egg— they’re eggoellent. 




InoredibleEgg.org 


incredible! 
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The optional 
three-axis mount 
at the bottom 
of the drone 
ensures that a 
GoPro always 
shoots smooth, 
shake-free foot- 
age and can be 
finely controlled 
by two knobs 
on a remote. 


photograph by TRAVIS RATHB«E 


THE CINEMATIC DRONE 


While flying a drone is fun, the real thrill comes in capturing pro-quaJity footage, ''Users want to 
0 be Steven Spielberg/^ says Jason Short, vice president of design at 50 Robotics. "So when we - 
designed a drone, we really wanted to design it around the camera. Everything in Solii is optimized ' 
7' to control a GoPro.” While other motorized mounts only let you aim a camera that's already running, 

' the Solo Gimbaf is the first that can access a GoPro's settings to start and stop recording midflight. Dual 
one-gigahertz computers on the puadcopter come preloaded with cinema-ready moves: a Selfie mode, 
which sends the robot skyward and back, all while staying focused on its subject; and an Orbit mode, which 
circles a subject for dramatic wraparound footage. $1,400 with Gimbalj 3drobotl€S.coiTi 





MY FAVORITE DESIGN 



THE PORTABLE MOOD LIGHT 

Lieven Verdin, a senior design consultant at Philips, 
found inspiration in old-school oil lanterns for the 
portable Hue Go. The rechargeable, five-inch, bowl- 
shaped fixture — the latest in Philips’ line of color- 
changing, smartphone-controllable LEDs — works 
best lying at an angle and bathing a wall in light, or 
waking you in the morning with an artificial sunrise. 
But because it’s battery-powered, the Hue Go can 
also be moved between rooms. It even works at the 
dinner table for ambient lighting (the Candlelight 
mode flickers convincingly). $100; meethue.com 


HI-FI 

SOUND ON 
THE GO 


THE FAST-SHOOTING 
COMPACT CAMERA 

The all-metal Nikon 1J5 is a visual and tactile nod to the 
film-camera days, a conversation piece that will get 
passed around long before its photos get Instagrammed. 
But it boasts completely modern tech, like back-side 
illumination for the 20.8-megapixel sensor (for better low- 
light shots) and an action mode that fires 20 photos 
per second, saving the five sharpest. $500; nikonusaxom 


Audeze’s new EL-8 
Open-Back Head- 
phones use a unique 
magnetic design to 
deliver ultra-detailed 
sound with visceral 
bass — straight from an 
iPhone. Similar sound 
quality has typically 
required a dedicated 
amp and cost nearly 
$2,000, but Audeze is 
bridging the gap to 
the mainstream. “People 
pay $400 for head- 
phones that don’t sound 
good,” says co-founder 
Sankar Thiagasam- 
udram. “We wanted to 
raise the bar.” $699; 
audezexom 






“The Moulton Bike has 

small, strong wheels 
and high-pressure tires, 
so you go fast with 
less effort. The folding 
bike is a dream, and 
not just because it’s 
compact and portable. 
It’s also made from 
the same type of stain- 
less steel tubing found 
on jet fighters for 
the transmission of 
hydraulic fluids.” 

James Dyson invented 
his now-iconic vacuum 
in the i980s. 
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What’s missing from a world where a point-and-shoot is 
always in your pocket? A printer as portable as your camera 
phone. The mini Polaroid Zip is an inkless printer that connects 
wirelessly to any device and produces 2-by-3-inch photos on the 
go. “We kept it small and light, with rounded surfaces that make 
it easy to slip in a pocket,” says senior designer Gregoire Vanden- 
bussche. A companion app lets you edit photos before printing 
— and re-create that retro Polaroid look. $130; polaroid.com 






THE SPEAKER 
OF THE FUTURE 

Though its footprint is just a little larger than a kitchen 
toaster’s, the Devialet Phantom is a 750-watt Bluetooth 
speaker with a sound that makes it capable of replacing 
your home stereo setup. Most remarkable is its thunder- 
ing bass: Hermetically sealed drivers vibrate visibly 
outward from both sides, forcing a low end of 16 hertz. 
(That’s pipe-organ low.) $1,990; en.devialet.com 


The Movie Theater 
in Your Pocket 

Portable projectors aren’t new, but 

the ZTE Spro 2 Smart Projector is 

like a stand-alone entertainment 
system. Thanks to cellular connectivity, 
it works anywhere: An impromptu 
movie night under the stars is as easy 
as tapping the Netflix icon on a 
five-inch touchscreen and beaming a 
10-foot picture. $499; zteusa.com 


THE 

SUPERWIDE 

SCREEN 


The Samsung S9W, a concept designed 
by Yves Behar, is the first truly stunning 
television since the invention of 
HDTV. The extra-wide 82-inch 4K display 
stretches to a cinematic 21:9 ratio, has 
a curved screen that automatically orients 
itself toward the viewer, and sits atop 
a pedestal that houses a built-in audio 
/stem. Price TBD; samsung.com 
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PROMOTION 



MUDDERS & OBSTACLE RACES I TRAIL RACES I ULTRAMARATHONS I MOUNTAIN BIKING 
CYCLOCROSS I STAND-UP PADDLEBOARD I SURFING I SKIING I SNOWBOARDING 
WHITEWATER KAYAK & CANOEING I OPEN WATER SWIMMING I RAGNARS & RELAYS 


EVENT INFORMATION, REVIEWS, 
EXPERT ADVICE AND REGISTRATION 


MENSJOURNAL.COM/ADVENTURE-RACES 
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THE SPACE-SAVING ROAD BIKE 


Berlin-based bike builder Jbrg Schindelhauer gives full credit for the invention of the ThinBike 
to treehugger.com’s Graham Hill, who dreamed up a bike with handlebars and pedals that fold 
in parallel with the frame, so that it would stow flat against an apartment wall. But Schindelhauer 
hated the look of folding bikes with tiny wheels. “A really small wheel can’t handle potholes,” he 
says. The ThinBike, by comparison, “corners like a real, full-size bike.” It also has a commuter- 
friendly carbon belt and a lightweight aluminum frame. $1,650; schindelhauerbikes.com 


A quick-release 
lever on the stem 
lets the handle- 
bars fold 90 
degrees, and the 
pedals collapse 
with a simple 
click. The result? 
A bike that 
takes up 50 per- 
cent less space. 

It even fits behind 
the couch. 

<r 
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The Always-Clear Ski Goggles 

Goggles are helpful when you’re bombing downhill, but they fog 
over as you climb in the backcountry. “I couldn’t see for 45 minutes,” 
says Julbo designer Clement Bonnet-Mathieu of a trip in the 
French Alps. His solution: A latch on the Aerospace Goggle separates 
lens from frame to prevent condensation. $220; julbousa.com 


THE MAMMOTH HAMMOCK 

As a child, Alex Shirley-Snnith was inspired 
by the Ewok tree village in Return of the Jedi 
and studied to become an architect, 
designing treehouses. He would 
eventually conceive a spiderweb-like 
tent that hangs from trees and created 
the Tentsile Trillium, a 15-foot 
open-air platform that suspends 
from three points, with room 
for three adults to lounge all day. 

$250; tentsile.com 




A 


THE 

JUICED 

BAT 

Beer leaguers can start 
perfecting their 
home run trot: The EOT 
X3 RBZ is a collabora- 
tion between Adidas 
and TaylorMade that 
takes advantage of the 
golf club maker’s 
experience in carbon 
construction to 
engineer a baseball bat 
with better weight 
distribution. So swings 
are faster and balls 
fly a lot farther. $400; 

adidas.com 




THE TINY 
TEARDROP 
TRAILER 

The petite Hutte Hut 
camper can be towed 
behind a compact car, 
but its innovative design 
feels anything but 
cramped. “It blurs the 
lines between inside 
and out,” says co-creator 
Katrina Manzo. “The 
frame incorporates 
double doors that provide 
panoramic views 
when open, making 44 
square feet feel exponen- 
tially larger.” Plus, a 
domed canvas roof lets in 
plenty of diffuse light. 
From $63,900; 
huttehut.com. 
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The Steel Racer That 
Looks as Good as It Rides 


While Ritte Cycles’ stainless steel frames ride superbly, company 
founder Spencer Canon wants them to embody something beyond 
speed. To make the Ritte Snob “more fun and adventurous,” he 
wedded Bauhaus script with big blocks of color influenced by racing 
liveries of 1960s Alfa Romeo GTAs and later Porsches. “Google 
‘Porsche 935’ and be hit in the face with awesome,” says Canon. 
$3,000; rittecycles.com 


THE SAFE- 
FOLDING 
BOW SAW 


THE PACKABLE 
EMERGENCY LANTERN 


Tasked with designing a product for post- 
earthquake relief efforts, two graduate 
students created the LuminAID PackLite 16 

— an inflatable, solar-powered, waterproof 
LED lantern. Because the lamps deflate and fold 
into the size of a business card, they’re easily 
distributed in times of emergency but can also be 
hung around a campsite. $25; luminaid.conn 


Packed away in a sleek 
leather sheath, the Agawa 
Canyon BorealZl unfolds 
into a powerful saw capable 
of reducing 10-inch- 
wide logs to kindling. “Its 
portable and compact 
shape and size make it 
perfect for packing away 
on camping and canoe 
trips,” says Graham Beck, 
co-owner and product 
designer at Agawa Canyon. 
Best of all, it weighs 
just one pound. From 
$65; agawa 
canyoninc.com 




THE URBAN SURFER 


The Softer Chucks 


Kyle Doerskin, CEO of One Wheel, dreamed of snow- 
boarding year-round. Since powder is scarce in the San 
Francisco Bay area, he designed a board that surfs 
concrete at up to 15 miles per hour. “The secret is a gyro 
that makes balancing easy,” he says. Its hub motor 
goes seven miles on a charge. $1,500; rideonewheel.com 






Using parent company Mike’s Lunarlon foam and a 
suede liner, the Converse Chuck Taylor All Star II is a 

much more comfortable update of the street classic. 
The goal, says Damion Silver, global design director, was 
to build “a shoe you can live in all day, while maintaining 
the original’s integrity.” $75; converse.com 







MY FAVORITE DESIGN 


THE NEW RETRO CLASSICS 



THEDIVER WITH A PEDIGREE 

With a scratchproof sapphire crystal and 
self-winding movement, the Diver 65 is a 
modernized version of a watch Oris sold 
in 1965. The blocky numbers complete the 
throwback look, and its 100-meter depth 
rating is also true to the original — modest 
by today’s standards but plenty for aspir- 
ing frogmen. $1,850; oris.ch 



THE DRESSED-UP TRACK WATCH 

Motor-sports chronographs bearing 
the Carrera name date to 1963, but the 

new TAG Heuer Carrera-Calibre Heuer 01 

is anything but nostalgic. A titanium, 
carbide-coated steel case complements 
an open dial that reveals a new move- 
ment, which took five years to design and 
build. $5,250; tagheuer.com 



“The Eames Rocker 

is playful, creative, and 
beautifully propor- 
tioned. The chair came 
to be at a time when 
formality in someone’s 
living room was still 
expected but became 
the symbol of an era 
less driven by social 
conventions, as it 
remains today. The 
fiberglass shell was 
equally innovative.” 



THE ALL-WOOD HOARDS 


Yves Behar is the 

industrial designer 
responsible for the 
SodaStream 
and the Jawbone. 


A Swiss businessnnan purchased Scott in 2005, but 
the Sage Brush is an homage to the company’s Sun 
Valley, Idaho, roots. The faux-wood graphic depicts 
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A 


STRAIGHT 
SHOOTER 

Mishits get a lot of 
attention when it comes to 
long drives, but they 
are just as prevalent in a 
golfer’s short game. To 
solve that problem, Nike 
put a polymer insert into 
the Method Matter B2-01 
putter for greater consis- 
tency as well as 10 percent 
faster roll. Its black finish 
reduces glare — and 
looks cool. $129; nike.com 


CONTRIBUTORS Marielle Anas, Berne Broudy, Jon Chase, Brynn Coleman, Jeff Dengate, Greg Emmanuel, Adam 
Erace, Michael Frank, Tobey Grumet, Jason Heaton, Brian Hiatt, Lisa Jhung, Monica Khemsurov, Stephen Krcmar, 
Nicholas McClelland, Gordy Megroz, Dan Nelson, Erik Sofge, Stephen Treffinger, Sal Vaglica, Basem Wasef, Jesse Will 






Matthews’ specialty was 
spying behind enemy 
lines. “It’s something not 
many people at the 
agency can do.” 




Jason Matthews was 
a CIA spy for more than 
30 years during the 
height of the Cold War, 
from Asia to the 
Caribbean to the Soviet 
Union. Now he’s got a 
new assignment: writing 
deadly accurate thrillers. 

BY JOSH EELLS 

PHOTOGRAPHS BY ART STREIBER 


n a busy Monday morning 
in March, geopolitical 
intrigue is running high. In 
Geneva, the U.S. and Iran 
are preparing to sit down for 
nuclear talks, the future of 
Middle East peace possibly in 
the balance. In Moscow, a 
Russian TV station has just 
aired a controversial 
documentary in which President Vladimir Putin 
declared he was prepared to use nuclear weapons 
over the crisis in Ukraine. The actual Putin, 
meanwhile, is nowhere to be seen, having gone 
missing for the past 10 days, following the murder 
of a popular dissident, Boris Nemtsov, on a bridge 
near the Kremlin. North Korea is firing missiles; 

ISIS is digging in to Tikrit. And 7,000 miles away, in 
his oasis-like backyard in the desert of Southern 
California, surrounded by a softly trickling fountain 
and grapefruit and palm trees, sits a mild-mannered 
novelist with top-secret insight into all of it. 



“Whatever it was, it was a pretty sliek hit,” 
says Jason Matthews of the Nemtsov killing. 
“If you wateh the video, there’s a snowplow 
that eomes at exaetly the right time to bloek 
the eameras and shield traffie on the street. 
It also probably distraeted [Nemtsov] and 
eovered the footsteps of the guy who eame 
up behind him.” As for rumors of Putin’s 
involvement, he says, “I don’t know if Putin 
would have said, ‘Whaek this guy.’ But he 
may have, in a private meeting, said, ‘This 
guy is really a stone in my shoe,’ and waited 
to see who eame up with a plan.” 

Matthews, 63, is something of a Putin 
expert, having authored two spy novels in 
whieh the former KGB operative plays a een- 
tral, if semifietional, role. The first, 2013’s 
Red Sparrow, was a bestseller whose movie 
rights were seooped up before it was even 
published; the sequel, the reeently released 
Palace of Treason, also debuted on the best- 
seller list. Both are set against the real-life 
baekdrop of a resurgent Cold War that Mat- 
thews believes is the result of Russia’s rapa- 
eious empire lust. At his readings, he likes to 
thank his wife, his daughters, “and Vladimir 
Putin for the endless eontent.” 

But Matthews also draws from another 
souree, one that lends his books a unique 
verisimilitude. Before he beeame a novelist, 
Matthews spent 33 years in the Operations 
Direetorate, the elandestine wing of the 


Contributing editor ] 0SB . Eells wrote 
about exploring the Channel Islands in 
the May issue. 


CIA. For three deeades he was undereover 
overseas, eolleeting seerets to help Ameriea 
fight the Cold War and the global war on 
terror. He began as a junior ease offieer 
pounding the streets of Iron Curtain-era 
Europe and rose to be ehief or deputy ehief 
at seven different CIA stations, winning a 
vaunted Intelligenee Medal of Merit along 
the way. There’s a long tradition of British 
novelists — le Carre, Fleming, Cumming — 
with real-life intelligenee baekgrounds. But 
Matthews is the only Ameriean spy writer 
who spent most of his life as a spy. 

It’s a blazing day with the temperature in 
the mid-90s, and Matthews is in the shade 
by his pool, wiping sweat from his fore- 
head and puffing on one of his ever-present 
eigars. He’s wearing shorts and boat shoes, 
and his pet daehshund, Gus, is in his lap. 
Matthews speaks earefully, in long, diseur- 
sive paragraphs, with the soothing bedside 
manner of a man who used to eonvinee 
people to eommit treason for a living. With 
his owlish glasses and nonthreatening phy- 
sique, he’s the last person you’d peg as a spy 
— until you find out he was one, and then it 
makes perfeet sense. 

Matthews says his job was simple: “to 
reeruit sourees with aeeess who eould 
provide intelligenee to our polieymakers 
to save the world from nuelear holoeaust.” 
(He laughs: “Short version.”) In other 
words, he befriended foreigners with inside 
information about their governments and 
eonvineed them to share their seerets with 
the U.S. He speeialized in “denied-area 
operations,” unfriendly loeales where the 


CIA eouldn’t operate freely, sueh as Com- 
munist eountries in Asia and the Caribbean 
and various Soviet republies. The seereey 
agreement he signed when he joined the 
ageney prevents him from diselosing 
exaetly where he worked, but with a wink 
he’ll tell you he’s “familiar with” sueh eit- 
ies as Athens, Belgrade, Budapest, Hong 
Kong, and Istanbul. 

Matthews’ books have all the elements 
of great spy thrillers: double erosses, mole 
hunts, assassination attempts, outland- 
ish sex. But what really makes them eome 
alive are the fine-grain details of workaday 
espionage: the eables baek to headquarters, 
the power struggles with elueless bosses 
who “don’t know the street,” and, most of 
all, the endless hours spent on foot in Euro- 
pean eapitals, eheeking for surveillanee to 
make sure you’re “elear” before a elandes- 
tine meeting. A review of Red Sparrow on 
the CIA’s website praised Matthews’ depie- 
tion of tradeeraft, ealling it basieally a how- 
to manual that would make fellow offieers 
“wonder how he got all this past the Publi- 
eations Review Board,” the CIA panel that 
has to sign off on his work. (Answer: It took 
awhile.) One major subplot in the new book 
rang so true that some higher-ups at the 
ageney at first didn’t want him to publish it. 

Matthews and his wife, Suzanne — her- 
self a 34 -year veteran of the CIA (more on 
that later) — moved to this golf eourse near 
Palm Springs after his retirement, in 2009. 
(Matthews ealls the area “God’s waiting 
room.”) He retired “overtly,” meaning his 
CIA baekground isn’t elassified, but the 
speeifies of it still are, so he asks that eer- 
tain details be kept off the reeord in order to 
proteet his former assets. “Theoretieally, the 
Cold War is long over,” he says. “But some- 
one eould still say, ‘You know, you were in 
Athens at the same time as this diekhead . . .’ 
and start to put the pieees together. It’s a 
long shot. But it’s the little things.” 

He takes another puff of his eigar. “Espi- 
onage is the world’s seeond-oldest profes- 
sion. And what it has in eommon with the 
first profession is: Someone’s going to get 
it in the end.” 

It’s getting hot in the shade, so we move 
inside, to the eool relief of their ehiely 
appointed modernist house. There are glass 
walls with mountain views and tasteful 
Asian-inspired art, the eomfortable rewards 
that follow a eareer of high danger. Mat- 
thews always had diplomatie eover, so he 
was less likely to be killed, but he eould have 
been jailed or interrogated and his agents 
might have been killed. “European eapitals 
in the Seventies were very la dolee vita kinds 
of plaees, but you’re still walking around 
with a target on your baek,” he says. “If you 
made a mistake, people eould disappear.” 

Matthews takes a sip of ieed tea. Over- 
head, the vaulted wooden eeiling beams 
ereak and pop with the heat. “You should 
hear it at night,” he says. “It’s everything I 
ean do not to shoot a hole in the roof” 
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MATTHEWS’ favorite 
I is phlegmatic. It pops up five 

I his two books and oeeasion- 

his speeeh, a linguistie tie that 
aething about the man himself 
R^s, too, is phlegmatie: eool, low-key, 
seemingly unflappable. Physieally he resem- 
bles the hero of his books, the young CIA 
offieer Nate Nash, a handsome ex-swimmer 
whose anonymously dark hair and unre- 
markable height help him blend into a erowd 
“the way taller or gangling or redheaded 
trainees eould not do.” Nate’s most distine- 
tive eharaeteristie is his “darting brown eyes,” 
whieh ean read people and expressions with 
almost supernatural insight. If Matthews 
isn’t quite that good, he’s elose. 

Matthews has prepared luneh, a tradi- 
tional Greek meal of dolmas, tzatziki, and 
red-pepper hummus, with an olive-tomato- 
feta salad on the side. He’s a real food guy: 
At the end of every ehapter in his books is 
a reeipe for a dish that’s mentioned in said 
ehapter. Usually they’re straightforward 
— babka (Polish rum eake), Viennese ero- 
quettes — but they’re also oeeasionally 
funny, for instanee when a bullet from a 
lipstiek gun turns the inside of an Iranian 
thug’s motoreyele helmet to a metaphori- 
eal bowl of tomato soup, followed wryly by 
Matthews’ reeipe for gazpaeho. 

“You ean tell a lot about a person from 
the way they eat,” Matthews says, dig- 
ging in. The way they hold their knife and 
fork, how well they hold their liquor. It’s all 
part of what he ealls “opening the human 
envelope” — the psyehologieal proeess of 
getting to know a potential souree and 
exploiting his vulnerabilities. He says the 
proeess ean take years, and the sueeess rate 
is low. There are eertain teehniques the 
CIA uses, with jargony names like “elieit- 
ing” and “throwing bones,” but perhaps the 
most important quality for a ease offieer 


“To recruit 
someone is to 
get him to agree 
to something 
absoiuteiy 
iiiogicai: 
committing 
treason.” 


is a eertain eomfort with what Matthews 
euphemistieally ealls “untruths.” 

“You have to be able to — how should I 
say it? Suspend morality,” he says. “Basi- 
eally, you have to lie. You have to inveigle 
people. You take eare of your agent, you 
step in front of a bus to proteet your agent 
— but at the same time, you are intrinsi- 
eally stringing him along. To reeruit 
someone is to get him or her to agree to 
something absolutely illogieal: eommit- 
ting treason against their eountry. So there 
is a modieum of being a little sneaky, a little 
manipulative, and sometimes a little eruel.” 

Matthews maintains that lying by CIA 
offieers isn’t as pervasive as it seems. “We 
don’t earry it around like a gun in a holster,” 
he says. For our purposes, he promises that 
he’ll either tell the truth or simply not answer. 
“Right now I ean’t eoneeive of anything I 
would need to tell you an untruth about. For 
instanee, if you ask me if I ever killed any- 
body, I’d say, ‘I ean’t tell you that.’ ” He grins 
misehievously. “The honest answer is no.” 

Matthews’ books, with their ever-present 
surveillanee and midnight double-dealings, 
are so vivid and immersive that they have a 
way of making you feel just a tiny bit para- 


noid. The first time I visited them at home, 
Suzanne exeused herself early to attend a 
meeting of the eommunity eultural board on 
whieh she volunteers. When I got baek to my 
ear, I notieed that my suitease, loeked in the 
trunk, was partly unzipped. For a minute or 
two, I was eonvineed that she had broken in 
and tampered with it, just to mess with me. 
When I tell them about this the next day, 
Suzanne laughs. Matthews doesn’t. 

“Oh, we tossed your ear,” he deadpans, 
anted to make sure.” 

MATTHEWS” is not an alias, 
:h it sounds as if it eould be. He 
the family’s name was origi- 
athaious; his grandparents were 
;eks from Greeee and Tirkey who 
:o the U.S. at the turn of the last een- 
tury. Matthews grew up in a Greek-speaking 
household in Conneetieut, then majored in 
Freneh and Spanish at eollege. After gradu- 
ation, he enrolled in journalism sehool and 
soon went to D.C. for job interviews. (“For all 
I knew. I’d be writing broehures for the Forest 
Serviee.”) Instead he wound up landing a few 
bonus interviews via a relative at the State 
Department. “And one of those interviews,” 
Matthews says, “turned out to be Christians 
in Aetion” — the CIA. 

As Matthews reealls it, that first meet- 
ing was less than glamorous. “Nonde- 
seript building in Rosslyn, Virginia. Gray 
little offiee. Gray little man.” But the ageney 
needed Greek speakers, and he fit the bill. 
So after a baekground eheek and several 
polygraph exams, he joined the CIA’s enter- 
ing elass of November 1976. 

Matthews ean’t say where his first post- 
ing was, but given that Greek was his selling 
point, Athens is not a bad guess. “I was a 
junior guy,” he says, “and my job was to shut 
up and make sure the safe house had beer 
in the fridge. But that was the first time you 
got the sense that there were people in these 
dangerous little eorners of the globe doing 
the same thing you were. As a young person, 
that was really eool. Obviously you eouldn’t 
say anything. But there was a self-sustain- 
ing pride: ‘We’re aetually in the CIA!”’ 

Matthews’ eover identity was as a politi- 
eal offieer in the State Department. As a 
rule, foreign intelligenee serviees tend to 
assume that a eertain number of employees 
at every Ameriean embassy are spies, but 
they don’t know whieh ones. As a result, 
mueh of his time was devoted to maintain- 
ing his eover, stamping visas on the visa 
line like any other junior employee. In a job 
where he was supposed to find foreigners 
who might want something from the U.S. 
in exehange for information, they were 
being served to him on a platter. “You eould 
always tell the spooks on the eonsular line,” 
Matthews says. “They were the guys invit- 
ing applieants for eoffee later.” 

After eloeking out at the embassy, Mat- 
thews would go to work at his aetual job, 
reeruiting potential agents. (To note: In CIA 
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From left: Matthews and his wife, 

Suzanne, in the Mediterranean in 
the 1970s; at their home near Palm 
Springs, California, in March 

speak, an agent is a foreigner who provides 
information to an Ameriean ease offieer; 
the agents are the sourees, and the officers 
are the spies.) In the late Seventies, the jaek- 
pot for an Ameriean offieer was a Russian 
or Chinese target, but other Communist 
nationals and eertain left-wing paramili- 
tary groups were also prized. On his first 
tour, Matthews says he “fell into a pretty big 
one.” He ean’t really elaborate, exeept to say 
that “it was the first time that someone from 
his eountry had been reeruited. It was sort 
of trailblazey.” (“It was a pretty big deal,” 
Suzanne eonfirms.) Whatever it was, it set 
his eareer on an upward traek. 

For his first few postings in Western 
Europe, Matthews followed a routine eyele: 
“Reeruit a guy and send him baek in. Meet 
behind the soeeer stadium at midnight, 
plan things, and then hold your breath 
while you x^dAFravda every morning to see 
if his exeeution has been announeed.” He 
says at any given time a ease offieer prob- 
ably has a dozen agents: foreign attaehes, 
reporters, hotel elerks. “It’s all part of how 
the oetopus spreads its tentaeles.” 

But after a eouple of tours, Matthews 
deeided to seek speeial training in what 
the ageney ealls “internal operations” — 
essentially spying behind enemy lines. “It’s 
something not many people at the ageney 
ean do,” he says. He spent two years in D.C. 
undergoing edueation in so-ealled denied- 
area tradeeraft, where surveillanee was 
assumed at all times. He learned trieks like 
dead drops (delivering paekages to agents 
without arousing suspieion) and the MCD, 
or moving-ear delivery (hand brakes, no 
brake lights). A eraek in-house CIA team 
played mind games with him, simulating 
hostile KGB surveillanee: breaking into his 
house, taking a dump in his toilet, pouring 
anehovy oil on his ear’s engine bloek. “It’s 
sort of the psyehie equivalent of Hell Week 
for SEALS,” he says. “They want to see who 
ean handle it and who ean’t.” 


Matthews spent the next deeade or so in 
denied-area postings: sneaking around the 
Balkans duringthe Yugoslav Wars, reinvent- 
ing internal operations in Cuba after a previ- 
ous CIA foul-up. There were some elose ealL 
In one Eastern-bloe eountry, he arrived a1 
elandestine meeting in the woods 30 minut( 
early and happened upon two men divini 
into the bushes. It was to be an ambush, but 
they hadn’t set it up yet. “I got out,” he says. 
“But it was very elose.” 

But those kinds of days were the exeep- 
tions. For the most part, says Matthews, 
“the job of a ease offieer is not terribly 
aetion-paeked. There are no ear ehases or 
guns being earried. You’re in an embassy 
writing reports.” There’s a great moment in 
Red Sparrow when Nate Nash and a supe- 
rior are trying to break in to someone’s 
apartment. “Can you piek the loek?” Nash 
asks. “Be serious,” his boss says. 

As Matthews deseribes it, ease offi- 
eers are more like elandestine journalists, 
developing sourees, pumping them for 
information, and writing up what they 
learn in eables for their bosses baek at HQ. 
He always liked writing eables: “Without 
bragging or hyperbole, you had to write a 
very eareful, deseriptive aeeount of who you 
saw, what you did, and some of the atmo- 
spheries.” Suzanne says eolleagues at the 
ageney used to eomment on how good Mat- 
thews’ eables were, saying he should be a 
writer. In his books, even minor eharaeters 
get a rieh baekstory, touehing on everything 
from their finaneial status to their sex life. “I 
never thought of it,” Matthews says. “But it’s 
a lot like the foreign eontaet reports I used 


to write: When he started talking about the 
Ukrainian diaspora, his eyes welled up. You’re 
^ doing eharaeter sketehes.” 

I A FEW “ass-kieking denied- 
lurs,” Matthews was so skilled 
Irnal operations that he was 
|fed to be an instruetor and later 
!?ef His job was teaehing young 
5w not to get eaught. One day he offers 
to give me a lesson. “It will be a little eorny,” 
he says. “But it’ll give you an idea of some of 
the things we had to think about and let you 
feel how the adrenaline starts to pump.” 

Matthews used to love being in the street, 
dodging surveillanee. You ean tell from the 
quasi-mystieal way he writes about it — the 
tingling on the arms, the eoolness on the 
neek, the way a veteran offieer feels eoverage 
before he sees it. “You almost try to establish 
a metaphysieal bond with them,” Matthews 
says. “The goal is not to lose them. It’s to lull 
them into feeling eomfortable — then use that 
few-seeond gap to make something happen.” 

We’re in Matthews’ Audi SUV, making 
our way to a nearby shopping mall, where 
he’s going to demonstrate the espionage eat- 
and-mouse game. On the way, he explains the 
eoneept of an SDR, or surveillanee-deteetion 
route — a eireuitous, sometimes hours-long 
journey designed to shake loose any surveil- 
lanee you might have. He says in one eountry 
his surveillanee team nieknamed him “the 
Fly” beeause of the long, meandering loops 
he would drive to work every day. If proteet- 
ing one’s agent is an offieer’s top priority, as 
Matthews believes, then a solid SDR eould be 
the most important ( continued on page 96) 
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THE STATE OF BASE JUMPING 


Jeff Shapiro (in fiight) 
and Scotty Bob 
Morgan opening a new 
route in Montana’s 
Bitterroot Mountains 
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HOME FOR THEIR SPORT 
- ONE POTENTIALLY 
DEADLY JUMP AT A TIME. 
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THE STATE OF BASE JUMPING 


A few days after returning from Utah’s Zion 
National Park, where he had gone to recover the 
body of his friend Sean Leary, Jeff Shapiro sat 
down with his wife to talk over what had been 
his and Leary’s mutual passion. The two were 
part of a small group of wingsuit pilots dedicated 
to finding legal places to jump in the American 
backcountry, off the radar of the National Park 
Service, which levies heavy fines against any- 
one caught jumping in park territory. They’d 
hike into the mountains and leap from cliffs. 


using the nylon wings stretched under their 
arms and between their legs to glide for- 
ward, hugging close to the slopes, darting 
through canyons and notches formed by 
rock outcroppings — all while moving at 
triple-digit speeds. 

They call it proximity flying, and like 
all wingsuit BASE jumping, it’s incredibly 
dangerous. But for Shapiro’s wife, Kara, 
the knowledge that Leary was his partner 
had given her some comfort. Sean Leary 
was a talented pilot and climber. Together 
with Dean Potter, who would die wing- 
suiting this past May, Leary set a record 
two-and-a-half-hour climb up Yosemite’s 
El Capitan in 2010. She had confidence in 
Leary’s judgment and experience. Then he 
attempted the jump in Zion and impacted 
near a ridgeline, dying instantly. 


Phil Klay is the author of the short story 
collection Redeployment, which won the 
2014 National Book Award. 


As a professionally sponsored athlete 
in a sport that claims an estimated 5 per- 
cent of its participants, Shapiro had lost 
friends before, but Leary’s death hit hard. 
“It rocked my whole belief system, that you 
can do this safely and sustainably,” he says. 
He always believed he operated within a 
reasonable margin of error. Of course, 
Leary had felt the same. 

“Well,” Shapiro said to Kara. “How are 
you feeling?” 

Kara, a Web developer with a matter-of- 
fact way of speaking, had a simple response. 

“Think about Nya,” she said. 

Nya is their 11-year-old daughter. It was 
the first time Kara had brought her up in 
this context. 

“Think about Nya,” she said again. 
“Think about the fact that if you quit BASE 
jumping because you’re afraid for her or for 
me, what example are you setting? Your 
daughter believes in magic and that fair- 
ies exist and that human beings can fly 
because of the things you do, and that chas- 


ing your bliss and being a happy person and 
giving the best of yourself to the people you 
love the most is an important thing. And if 
you quit and get a normal job, what’s that 
going to do for Nya?” 

A week after Leary’s death, three more 
friends would die while proximity flying in 
Switzerland. A few weeks later, Shapiro was 
gearing up to find a new exit, or launch point, 
in Montana’s Bitterroot Mountains and 
jump it for the first time. In Shapiro’s mind, 
it’s what his late friend wanted: to forge an 
American identity for wingsuit BASE jump- 
ing by finding new, as-yet-unjumped exits 
on rocky perches far from the national parks. 

The American wingsuit BASE scene 
has lagged behind Europe’s for the simple 
reason that most of our high cliffs are in 
national parks, where jumping is illegal. 
This leaves American wingsuit pilots with 
two options: Jump illegally, often at night, 
in national parks, or find legal exits on land 
outside the parks. This means heading to 
remote regions of the American backcoun- 
try, hiking or climbing to possible exits, 
mapping out flight lines and landing areas, 
and performing the jump in conditions 
where, if something goes wrong, help will 
be much farther away than it would in a 
national park or at most European sites. 

“It’s a very American-pioneering thing,” 
Shapiro says. And to make a legal American 
wingsuit BASE-jumping scene viable, they 
need to find new exits, open them, and then 
slowly grow the sport by carefully sharing 
those exits with the few wingsuit pilots they 
trust enough not to kill themselves attempt- 
ing a jump beyond their abilities. Eor Sha- 
piro, one of those pilots is a former Marine 
named Scotty Bob Morgan. 

BEFORE HE STARTED jumping off cliffs, 
Scotty Bob Morgan was in Iraq, doing a job 
that most civilians would consider danger- 
ous: He was a combat photographer who 
often went outside the wire throughout 


Wingsuits: A Brief, 
Lethal History 


1912 

With the hope of 
designing the 
first parachute for 
airpiane piiots, 
French taiior Franz 
Reicheit jumps from 
the Eiffei Tower 
wearing a suit he 
made with siik wings 
between the arms, 
in front of a crowd of 
oniookers, he faiis 
to his death. 


1990 

BASE-jumping 
innovator John Carta, 
a.k.a. Birdman, 
who once parachuted 
onto the observation 
deck of the Worid 
Trade Center and 
from New York’s 
Verrazano-Narrows 
Bridge, makes Bat 
Wings, a crude suit 
with fabric sewn 
between the arms 
and torso. He tests 
it muitipie times, 
and it infiuences 
future wingsuits. He 
dies in 1990 in a 
piane crash. 


1997 

Frenchman Patrick 
de Gayardon, famous 
for sky-surfing 
(using a snowboard 
during free faii), 
designs what many 
consider the modern 
wingsuit, with 
infiatabie fabric ceiis 
between the arms 
and torso. He jumps 
from ciiffs in Norway 
and itaiy, marking 
the first wingsuit 
BASE jumps. He dies 
the foiiowing year 
testing a modification 
to his rigging during 
a jump in Hawaii. 
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Anbar Province, where he took photos of 
the action that were later used by command. 
When I met him, we were both in the 2nd 
Marine Logistics Group. He went by Cor- 
poral Morgan then, but he’s got a new job 
now, and a new identity to go with it: He’s 
a professional wingsuit pilot. And though 
I never worried about him in Iraq, once he 
started BASE jumping, that changed. 

The wingsuit pilots I’ve talked to have 
more dead friends than anyone I’ve ever 
met, including combat veterans. “I’ve lost 
five friends personally in the past month,” 
Morgan told me in the spring of last year. 
“There’s been a lot of reevaluation going on, 
but we’re still jumping.” 

This makes me uneasy. Maybe I’m self- 
ish — wishing that a friend will quit doing 
what he loves because I’m afraid he might 
die — or maybe if s just a rational response to 
an extreme activity. Either way, the tension is 
nothing new to the history of aviation. In his 
Wartime Journals, Charles Lindbergh comes 
down, unsurprisingly, on the side of the risk 
takers: “Any coward can sit in his home and 
criticize a pilot for flying into a mountain in 
fog. But I would rather, by far, die on a moun- 
tainside than in bed.” Every nonjumper I talk 
to has a bit more respect for gravity. “Those 
guys are crazy” is the continual refrain. 

If so, that brand of insanity has made 
Morgan one of the happiest people I know. 
And unlike some veterans, he says, he never 
experienced any sense of dislocation or 
isolation after leaving the Corps. Perhaps 
it’s because the need for a sense of shared 
purpose in a high-risk environment that the 
Marine Corps offers is more than fulfilled by 
his new occupation. (Both he and Shapiro 
are sponsored by the gear company KAVU.) 
In fact, jumping supplanted the Corps while 
he was still a Marine, and he ultimately 
passed on a shot at the Special Operations 
Command in favor of hanging out around 
East Coast drop zones and jumping from 
buildings and antennas at night. 


“I was learning more about myself 
through BASE jumping than I was learn- 
ing in the Corps. I was jumping five nights 
a week, in D.C., Richmond, Baltimore, and 
Philadelphia. We’d drive three hours for 
a building.” 

Now Morgan lives a nomadic life, sleep- 
ing in tents or in communal areas near drop 
zones. “Wingsuiting in America,” he says, 
“adds an entirely different realm to the sport 
in terms of responsibility. You’re in the back- 
country — you need to take care of yourself” 

At sites like Lauterbrunnen, Switzer- 
land, perhaps the most famous wingsuit 
BASE-jumping site in the world, gondolas 
whisk jumpers to the tops of cliffs to fly 
exits that have been jumped hundreds of 
times before and land on wide stretches of 
grassy farmland. 

At Yosemite, which boasts similarly suit- 
able cliffs, jumps are done at dusk to help 
jumpers evade arrest. 


“A lot of BASE jumpers are into the 
whole T’m sneaky. I’m a ninja’ thing. 
If I had a choice, every time I jumped. 
I’d jump in broad daylight,” says Mor- 
gan. Charley Kurlinkus, an ER doctor 
in Sacramento, California, and a wing- 
suit pilot, describes it as the difference 
“between driving a car down the road in 
the middle of the day and driving a car 
down the road in the middle of the night 
with no lights on [to] make sure no one 
sees you.” Also, late in the day, the wind 
patterns change. When the sun stops heat- 
ing air in the bottom of the valley, the cold 
mountaintop air comes rushing down, 
slowing wingsuit deployment and caus- 
ing turbulence. 

“BASE jumping’s past has an issue with 
ethics,” Morgan says. “In the States, it’s 
assumed you’re reckless, you’re thrill seek- 
ers. I’d like to see it more respected as a 
mountain sport.” 



1999 

Jari Kuosma and 
Robert Pecnik 
produce the BirdMan 
Classic, the first 
commercially 
available wingsuit. 


2005 

A crew of Norwegian 
BASE jumpers 
releases Super 
Terminal, a DVD that 
helps invent the term 
proximity flying — in 
which you fly closer 
to a cliff rather than 
away from it. 



2006 

Australian couple 
Glenn Singleman and 
Heather Swan Jump 
off Meru Peak, in 
India. At 21,850 feet, 
they set the mark for 
the highest wingsuit 
BASE jump ever. 


2009 

Dean Potter records 
the longest wingsuit 
BASE jump, in 
Switzerland, flying 
for almost three 
minutes over nearly 
four miles. 


2012 

Brit Gary Connery 
is the first to land 
a wingsuit without 
a parachute — by 
crashing into a giant 
pile of cardboard 
boxes stacked in a 
field near London. 



2013 

The World Wingsuit 
League Grand Prix 
kicks off its second 
annual competition. 
Within two years, five 
of the 15 participants 
are dead. In total, 
there are at least 20 
fatalities in 2013. 


2014 

Wingsuiters Vince 
Reffet and Frederic 
Fugen jump from 
the tallest building 
on earth, Dubai’s 
2,717-foot Burj 
Khalifa. The video 
racks up 10 million 
views on YouTube. 


2015 

With at least nine 
fatalities, including 
Dean Potter’s, 2015 is 
on track to be nearly 
as deadly as 2014 (at 
least 16 fatalities). 
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you take the extreme sports 
ideal — that more risk is better 
— to the mountains, the 
mountains will win every time.” 


“PRETTY MUCH ANYWHERE you’rc jump- 
ing in Europe, you’re landing in big green 
fields,” says Shapiro. We’ve traveled miles 
through the Bitterroot Mountains and have 
yet to see any sueh luxury. At one bend he 
points to a tiny, roeky pateh near an exit 
that he and Morgan have flown before. 
“I’ve had a friend break a leg here. I’ve had 
a eouple of friends end up in trees.” 

“It goes baek to the idea of radieal self- 
relianee,” Morgan says, “whieh is what 
BASE jumping is all about.” 

Opening a new exit takes time and 
patienee. And before the two jump from a 
new pereh in the Bitterroots, Shapiro has 
done hours of groundwork to prepare. 

“Something I learned in the Corps is that 
risk is a part of life,” Morgan says. “But the 
extreme sports ideal — that more risk is bet- 
ter — you take that to the mountains, the 
mountains will win every time.” 

There’s a small landing area near a 
mountain reservoir surrounded by eliffs. 
Shapiro takes GPS eoordinates and then 
returns home to study the terrain on Google 
Earth and other topographie maps, getting 
a rough estimate of the overall vertieal and 
horizontal distanees. This data is key. With 
most unpowered aireraft — a sailplane or a 
hang glider, for example — anything over 
an optimum speed deereases the effieieney 
of the aireraft’s performanee due to a eor- 
responding inerease in drag as air travels 


over the top of the wing. Eor wingsuits, on 
the other hand, faster speeds inerease per- 
formanee. A wingsuit pilot who flies flat and 
slow will have to pull his ehute after eover- 
ing far less distanee than a pilot who builds 
up more speed. Shapiro wants to ensure that 
at every stage they’ll have enough speed to 
pull away from the terrain if neeessary. 

His early trips to the site yield a few exits 
with an aeeeptable level of risk. The next 
step is returning to the mountain, using a 
laser to get exaet distanees, and walking the 
eliffs to find an ideal exit point. He rules out 
his first ehoiee — too little altitude amount- 
ing to too mueh risk — but there’s another 
possible exit, whieh looks more approaeh- 
able even though it involves elimbing up 
steep snow in erampons. 

Up on the side of a mountain is a eliff that 
looks to be about 600 to 625 feet high, whieh 
is short but jumpable. The slopes beneath it 
streteh down 2,900 feet to a landing area, 
after a horizontal distanee Shapiro eal- 
eulates to be around 5,200 feet, meaning 
they’d need to maintain a glide ratio of about 
1.8 feet forward for every foot of deseent. 
That will give them a eomfortable enough 
ratio to fly through the terrain instead of 
simply flying for maximum performanee, 
sinee a 1.8:1 ratio gives them enough speed 
at any given time to pull up if they need to. 

“For me, what’s most important is the 
beauty of the line,” Shapiro says. “It requires 


the same kind of eye a skier has. You’re look- 
ing for terrain that allows you to highlight 
your wingsuit with a sense of seale and a 
sense of speed as you flow with the shape of 
the mountain.” 

This line has the right kind of terrain fea- 
tures. Close to the wall is a pillar of roek that 
extends out, ereating a narrow noteh in the 
side of the mountain. Shapiro figures they 
ean fly through the noteh, then glide 20 to 
30 feet parallel to the wall before eovering 
distanee over a tree-filled plateau that has a 
eouple of gaps where they ean get within 10 
feet of the terrain. To his eye, the line is not 
simplyjumpable — it’s elegant. 

WE MEET UP AT SHAPIRO’S HOME, atWO- 

story, hipped-roof house he built himself 
on the outskirts of Missoula, Montana. It’s 
ringed with Tibetan prayer flags, and the 
inside is filled with photos and artwork 
related to flight. His mother elaims he was 
a bird in another life. “I wasn’t attraeted 
to BASE jumping when it was just fall- 
ing,” Shapiro says. Instead, he got his start 
as a professional hang glider. He has also 
worked in industrial design, earpentry, and 
respiratory eare. 

During the time he and Morgan are 
together, they maintain a eonstant stream 
of teehnieal ehatter: the effeets of wind 
eonditions, different styles of paeking, 
the newest exits, wingsuit models, other 
jumpers’ innovations, and whether they’re 
safe or a “stunt,” whieh is a bad word for 
wingsuiters. Stunts get people killed. They 
speak in jargon (“Do you tailgate?” Sha- 
prio asks. “Slider up?”) and serutinize new 
equipment, analyzing the advantages and 
limitations of a new bridle. Inevitably they 
diseuss what may have eaused the death of 
their friends. Was it the suit? A failure of 
planning and energy management? The 
goggles? Or something more nebulous — 
like jumping in the wrong mind-set? In a 
sport with as little room for error as BASE 
jumping has, where the pilot needs to make 
split-seeond deeisions about terrain fea- 
tures eoming at him at more than 100 miles 
per hour, a distraeted or upset pilot is that 
mueh eloser to a dead pilot. 

Given their metieulous, obsessive atten- 
tion to every detail, you’d almost think they 
were eautious men. The sport ean demand 
months of work for 50 seeonds of flying, par- 
tieularly in the baekeountry. To even reaeh 
the point where an individual ean proxim- 
ity fly takes a massive time investment. The 
general guidelines are at least 200 skydives 
before attempting a normal BASE jump, 
then more than 100 BASE jumps with perfeet 
exits before getting into wingsuiting. 

Jumpers generally start on bridges, 
where there is little ehanee of a bad takeoff 
sending the jumper baek into the objeet. 
Next are antennas, then eliffs, and finally 
buildings. If the jumper has survived 
that proeess (an analysis of 20,850 BASE 
jumps over 10 years at the Kjerag Massif in 
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The Anatomy of a Wingsuit 

SQUIRREL’S NEW AURA 2 IS DESIGNED TO FLY FARTHER, FASTER, AND 
MORE ACCURATELY THAN ANY SUIT IN HISTORY. HERE’S WHY. 


Created by a team of pilots who run the Seattle-based wingsuit company 
Squirrel, the Aura 2 is a four-pound, $1,890 nylon suit designed for 
flying fast over mountain ridges with total control. Wingsuits work like 
parachutes, providing forward motion while slowing descent. The 
challenge is to improve glide with the suit in order to delay altitude drop 


and fly far, while not slowing so much that you lose the ability to pull away 
from danger. A suit like the Aura 2 helps the pilot quickly reach speeds 
of up to 150 miles per hour (critical when BASE jumping) and fly up to three 
miles, and it can endure several hundred jumps. “We’re all birds these 
days,” says Scotty Bob Morgan, a Squirrel test pilot, —matt higgins 


if) 



ARM WINGS 

During descent, up 
to 80 percent of lift 
is generated by the 
arm wings, two tightly 
woven layers of nylon 
between the arms and 
the torso. When inflated, 
these wings have an 
airfoil shape that is 
flat on the bottom and 
curved on top (like 
an airplane wing). To 
improve speed without 
increasing drag, internal 
ribs on the leading 
edges limit billowing 
and help to maintain 
shape. “Stick your hand 
out of a moving car,” 
says Morgan. “When 
thin, it slices right 
through the air. It’s the 
same idea.” 


INLETS 

During free fall, air 
rams into the inlets, 
inflating the suit, giving 
the wings their shape, 
and making flight 
possible. These inlets 
have been tweaked 
to reduce drag and 
strengthened with Mylar 
to prevent deformities; 
rib support prevents 
them from collapsing. 


LEG WING 

The leg wing provides 
additional lift and 
stability. This wing is 
slim and efficient for 
increased control, 
while its tail edge is 
reinforced with ribs to 
improve airflow and 
reduce turbulence. 


LEADING EDGE 

The most important aspect of 
any flight is the ability to quickly 
pull the parachute.The Aura 
2 comes with a stretchy Glideskin 
along the forearm and wrist, 
improving range of motion so the 
pilot can easily reach back for 
his chute handle. “Flexibility is 
critical,” says Gerdes. 


HYBRID HARNESS 

“You can’t be a good BASE jumper if 
you’re not a good skydiver,” says 
Matt Gerdes, a Squirrel co-owner and 
test pilot. So the Aura 2 is designed 
for both. Pilots can skydive by exposing 
the suit’s harness and handles or 
BASE jump by zipping them back 
inside the suit’s chest cavity — 
improving glide by reducing drag. 


photograph by TRAVIS RATHBONE 
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HE STATE OF BASE JUMPING 


Grah?(pi Hunt preps for 
van illegal BASE 
jump from Yosemite’s 
TaffPoint, a week 
before he died launching 
from the same spot. 


Would Legalizing BASE 
Jumping Make It Safer? 


When Dean Potter and 
Graham Hunt died BASE 
jumping in Yosemite, 
on May 16, they ignited 
a long-smoldering debate 
about the federal ban 
on jumping in U.S. national 
parks. Within days a 
petition on Change.org 
began circulating to 
pressure the National Park 
Service to end the ban. 

For jumpers, the 
argument is twofold. The 
ban is arbitrary and 
outlaws a behavior that 
poses no threat to anyone 
but the jumper. More 
important, making it legal 
could make it safer. 

“If you decriminalize it,” 
says Rick Harrison, director 
of the United States BASE 
Association, “people 
can jump in full daylight, 
from the best exit points, 
using their best gear.” 

BASE advocates argue 
that the ban encourages 
the use of older gear — 
cheaper to replace 
if rangers confiscate it 
— and leaping from cliffs 
at dusk, when rangers 
can’t see them. That’s 
also when winds are 
unpredictable and shadows 
wreak havoc on a jumper’s 
depth perception. 

“That’s why I quit doing 
illegal jumps,” says 
professional BASE jumper 
Jeb Corliss. “Because you 
end up jumping in darker 
conditions or a bad wind.” 

Park officials say safety 
isn’t the issue. “We get 
4 million visitors a year,” 


says Yosemite spokesman 
Scott Gediman. “People 
come here to hike, fish, 
and enjoy the natural 
beauty, so we look at the 
impact of every activity on 
every other activity.” 
Mountain biking, for 
example, is prohibited to 
protect hikers and trails; 
concerts are outlawed 
because of the noise. 

In 1980 the park 
attempted a brief trial run 
at legalization: Crowds 
gathered, jumpers rode 
bicycles and skateboards 
off El Capitan, and, says 
Harrison, one group of 
skydivers even drove a 
flatbed truck up a 
wilderness hiking trail. 
“There was a circus-like 
atmosphere,” he says. 
Skepticism deepened in 
1999 when a skydiver 
named Jan Davis made 
a protest jump off El 
Capitan, in full view of 
rangers, to prove the 
sport’s safety. She failed 
to open her parachute 
and hit at terminal 
velocity. “I’ll never forget 
that,” says Gediman. 

“The ground shook. Car 
alarms went off. A ranger 
who worked with me 
freaked out.” 

BASE jumping is legal in 
much of Europe. The Swiss 
town of Lauterbrunnen, 
for example, sees 15,000 
to 20,000 jumps annually. 
But there are still risks. 

An average of six BASE 
jumpers die each year 
in Switzerland, and farmers 


have complained about 
deaths in their fields. 

But the Swiss BASE 
Association now mitigates 
this with a jumper’s code of 
ethics and “landing cards” 
authorizing landing only in 
designated areas. Swiss 
authorities also require 
jumpers to carry liability 
and rescue insurance. 

Harrison argues that a 
similar system could work 
in the U.S.: Jumpers could 
be required to prove 
sufficient experience, and 
remote cliffs like Half 
Dome could be opened to 
the sport while highly 
visible ones like El Capitan 
remain illegal. 

But pushing the limits is 
central to BASE-jumping 
culture, and even with 
those measures, there still 
could be fatalities as 
jumpers test their bounds. 

“In theory, it should be 
safer from big cliffs like El 
Cap,” says Chris 
McNamara, a leading U.S. 
wingsuiter, “because 
you can fly farther away 
from the face before you 
open your parachute, 
but then you have people 
like me thinking, ‘Why fly 
safely when I can buzz all 
this terrain and have the 
most incredible sensation 
known to humans?”’ 

For now, though, all 
these arguments are 
purely theoretical. “It’s 
illegal,” Gediman says. 
“And we have no 
intention of changing 
that.” -DANIEL DUANE 


Norway, considered one of the safest sites 
to cliff jump, found a fatality rate of 1 in 
every 2,317 jumps), he or she can move on 
to wingsuits. In The Great Book of BASE, 
a handbook for BASE jumpers published 
in 2010, Matt Gerdes recommends having 
more than 100 wingsuit skydives before 
attempting a wingsuit BASE jump. Then a 
wingsuiter’s skill needs to be slowly devel- 
oped until a larger, higher-performance 
suit can be used. And as for when to start 
proximity flying? 

“People who have to ask. Am I ready?’ — 
they’re not ready,” Shapiro says. 

ON THE MORNING OF the jump, Shapiro 
gets Nya ready for school before heading 
to the mountains. It takes miles of hard 
biking up a rocky path, occasionally ford- 
ing a stream created by the May snowmelt, 
before he and Morgan get to the proposed 
landing area on the side of a mountain 
reservoir. There’s a slight breeze moving 
across the water. A little bit of wind upslope 
can help wingsuits deploy faster. Too much 
wind can be deadly. 

“See that small cliff?” Morgan asks. 
“That’s a straight shot.” 

“That’s farther back than you’d think,” 
his friend tells him. “By the time we get up 
to the top, it might be convective.” 

They’ve looked at the line on maps and 
satellite imagery, but it’s here, where they 
can walk the actual terrain features they’ll 
be flying over, that they fine-tune their 
plan. One change is that while Morgan will 
still go through the small notch close to the 
exit point, Shapiro will go wide to avoid 
possible turbulence in Morgan’s wake. It’s 
a slight shift toward less risk in a jump that 
would have been unthinkably dangerous 
until very recently. 

Both men use Squirrel Wingsuits’ Aura, 
first released in mid-2013, which allows for 
more aggressive jumps and shorter drops. 
The Aura’s wings don’t need to be unzipped 
for pilots to control their chutes. Plus, its 
improved force-feed inlet system inflates 
the suit, mimicking a sports car spoiler to 
increase speed and stability. 

With its new features, the Aura inflates 
in under three seconds. But there’s no way 
the cliffs surrounding us offer more than a 
few seconds of free fall: The men will have 
to inflate quickly and manuever their wing- 
suits to get away from the mountain so they 
can begin soaring downslope. Either that, 
or die. 

It’s a steep climb to the top, with a bit of 
exploring and backtracking around cliffs 
and blind couloirs, as ticks continually leap 
from the trees onto the men. “They’re the 
original BASE jumpers,” Shapiro jokes, 
flicking one away. “I have this weird super- 
stition. I don’t kill bugs on the way up. It’s, 
like, I could be squished like a bug. I don’t 
want to squish a bug.” 

Halfway up they don crampons, kicking 
steps into the steep snow slope as they con- 
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tinue their ascent to what, from the bottom, 
appear to be two viable cliffs. 

One is covered in snow and loose 
rock. Immediately below is a ledge both 
men would have to clear, with no alter- 
native route if something bad happened. 
It’s jumpable but suboptimal, and they 
climb to the second cliff “This has an open 
lane you can sneak out of if you need to,” 
Shapiro says. 

The day is clear, with a slight updraft. 
Ideal conditions. They toss rocks from the 
ledge and count as they fall. A rock drop is 
not simply about determining the length 
of the fall but also about observing how 
close the rock gets to objects below. Strik- 
ing a cliff face is almost always deadly, and 
the shape of a mountain can produce opti- 
cal illusions. 

“One one hundred, two one hundred, 
three one hundred, four one hundred, five 
one hundred,” Morgan counts. Then the 
rock hits. 

“Five,” Shapiro says. “Five’s full on, but 
it’s good.” 


CONFIDENT THAT THE line is flyablc, the 
pilots step back from the edge and prepare 
to jump. When everything is working, Sha- 
piro feels a sense of relaxation right before 
an exit. “I feel the wind on my skin,” he 
explains. “I feel the sun, I hear the birds 
behind me, I feel hyper-present, and it’s 
really kind of chill.” It’s a moment of facing 
his own mortality, he says, but in a deliber- 
ate way that allows him to separate what is 
trivial from what is important in his life. 
He thinks it makes him more present as a 
husband and father. 

“The feeling is like sailing across an 
ocean to a place you’re not sure is there, 
and then you find it,” he says. “And then 
I come to my wife and ask, ‘How was your 
day?’ And I’m asking because I really care. 
I want to know.” 

Morgan focuses more on the aesthetics 
of the experience. “When you fly some- 
thing for the first time, it’s like you’re look- 
ing at a painting for the first time,” he says. 
“You’re looking at the terrain at an angle 
and a speed that are unique.” 


There’s not much conversation as they 
ready their gear, donning their wingsuits and 
checking their pins, bridles, deployment posi- 
tions, goggles, the weather, and, finally, their 
emotional states. Not worn in flight, wing- 
suits look somewhat ridiculous. The fabric 
hangs limp, unactivated by the air, the sight 
reminiscent of a child who has wrapped him- 
self in bedsheets to create a makeshift toga. 

Then Scotty Bob Morgan prepares to 
jump off, leaning forward with both feet 
on the edge and then, almost gently, push- 
ing off, more of a hop than a dive. Shapiro 
immediately follows. The calm movements 
of the men and the silence in the mountains 
are almost anticlimactic. I’d expected to 
find it thrilling — that my heart rate would 
rise when they stepped off the cliff, or at 
the very least that I’d feel some kind of pro- 
jected empathetic fear, but instead I find 
the scene quite beautiful, almost serene. 
They drop down, their wings catch the 
air, and they fly out from the cliff, curving 
around a rocky outcropping, looking like 
nothing more than giant, colorful birds. ® 


The Master Flyer 

JEB CORLISS, THE WORLD’S MOST FAMOUS WINGSUIT 
PILOT, WEIGHS IN ON THE FUTURE OF HIS SPORT. 



Jeb Corliss has flown within a 
30-foot crack in a cliff on live TV, 
shot through a waterfall with a 
wingsuit, and garnered 29 
million YouTube views for a 
video of his flight through a slot 
canyon in Switzerland. The 
39-year-old has also seen a 
friend torn apart from flying into 
a bridge railing, broken his back 
by hitting a rock wall, and 
broken both his legs crashing 
into South Africa’s Table 
Mountain. “I am the guy who 
knows 100 percent that this 
sport is going to kill me,” says 
Corliss. “That makes me take it 
very seriously.” 

How do you persist in the face 
of so many peopie dying? 

That’s nothing new. Since I’ve 
been in this sport, I’ve watched 
on average six people die a year. 

I didn’t get into it thinking I was 
collecting stamps. I knew it was 
dangerous, and I’ve continued 
doing it after getting seriously 
injured. I never pretended it was 
safe, because it’s not. 

You mentioned the injuries. 
What are the worst ones? 

Well, I’ve had so many. My first 
was jumping off a 220-foot 
bridge in Northern California. I 
landed hard and folded my left 
foot in half so that my toes 


touched my ankle. Then in South 
Africa, in 1999, 1 jumped off 
Howick Falls and got a 
90-degree off-heading opening 
that took me into the waterfall. I 
broke my back in three places. I 
was lying in the water below and 
I couldn’t move, and the blood of 
my wounds attracted freshwater 
crabs that ate me alive. It was a 
mind-altering experience. 

What’s the appeai of wingsuit 
fiying, where you use a suit to 
create giide once you’re in the 
air, versus BASE jumping, 
where you essentiaiiy jump 
and puii your chute? 

Regular BASE is super-terrifying, 
because you’re always close to 
the wall. The problem with 
wingsuit flying is that it’s just not 
scary. It gives you this false 
feeling that you have total 
control. It’s very peaceful, even 
when you’re doing it really close 
to a cliff. It’s like that dream of 
flying when you’re a kid. 

Wingsuit piiots are now racing 
in competitions, is that the 
future of the sport? 

Yes. It’s growing massively in 
China. Last year we had TV 
viewerships in the hundreds of 
millions — at least in Asia. Now 
we’re hoping to bring that to the 
United States. In the next five 


years, you’re going to see 
wingsuit pilots making real 
athlete-style money. 

Wiii new designs make suits 
safer and perform better? 

Honestly, we’re getting incredible 
performance out of wingsuits 
right now. So the next revolution 
will have to be in materials, like 
those dimples on golf balls that 
make them fly 20 percent farther. 

What’s your next stunt? 

We found a section of the Great 
Wall of China that’s on top of a 
400-foot hill. The wall is about 30 
feet tall, and there’s a 30-foot 
tower on top of that. We’re going 
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’ Corliss has broken 

his back, bothl^ 
^^ ^^ nkles. and all his 
ribs, among 
Sf ^^^^ther injuries.- 


to suspend a floating target 
from the tower. I’ll fly right down 
the Great Wall, hit that target 
with my head, and then deploy 
my chute. If everything goes 
perfect, I’ll be fine. 

How do you go through with 
something iike this when you 
may be kiiied on iive TV? 

If you walk into an octagon for 
an MMA fight thinking, “This 
guy is going to be friendly,’’ then 
he’s going to break your legs. 
That’s how I look at wingsuit 
flying. It’s about getting into that 
ring and out of that ring in one 
piece. I look at every jump like it’s 
out to kill me. — daniel duane 
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SECRETS OF A SECRET AGENT continued from page 86 


thing he’ll ever do. “If you whiff it,” Matthews 
says, “the agent is dead.” 

We pull up to the Gardens on El Paseo, 
an upseale shopping areade that Matthews 
ealls “the Rodeo Drive of Palm Springs.” 
There’s an Ann Taylor and a Brooks Broth- 
ers, and lots of retirees and moms with 
babies out for a stroll. On the eorner in front 
of Williams- Sonoma, we meet the person 
who’s going to be our target for the day: 
Matthews’ lovely wife, Suzanne. 

Suzanne joined the CIA in 1975, a year 
before Matthews. They met on his first tour, 
her seeond, and got married the tour after 
that — thereby beeoming what the ageney 
ealls a “tandem eouple,” or a pair of mar- 
ried spies. Suzanne later went part-time, 
but they still worked operations together. 
In one Eastern-bloe eountry in the mid- 
’80s, they were assigned to make eontaet 
with a eompromised asset’s wife in order to 
smuggle her to the West, and Suzanne was 
the one who rolled out of the ear during a 
snowstorm with surveillanee on her tail to 
make the approaeh, not knowing if a team 
of thugs would be waiting for her. As Mat- 
thews reealls: “I spent a harrowing three 
hours playing darts and drinking beer at 
the Canadian embassy while my bride did 
the dangerous job of eold-knoeking on the 
apartment door.” (As it turned out, the wife 
had already been arrested.) 

Today Matthews and I are playing a 
foreign surveillanee team keeping eyes on 
Suzanne, a CIA offieer. We follow from a 
distanee as she drifts in and out of stores, 
browsing merehandise. Matthews explains 
how she’s keeping tabs on us with her 
peripheral vision instead of using amateur 
trieks like refleetions in windows or pre- 
tending to tie her shoes — both giveaways 
that she’s “surveillanee eonseious” and 
thus possibly operational. We trail her for 
about 45 minutes, using tourists to sereen 
ourselves while we sean the erowd for her 
blue sweater. Nothing she does ever seems 
fishy, but when we meet up afterward, it 
turns out she made a dead drop in a eaetus 
planter, retrieved a paekage from a flower 
bed, and left three signals for agents, 
ineluding Vaseline on an esealator handraih 
and Seoteh tape on the door to Saks. “sJ 
those are just some examples of differenl 
ways things ean be done,” Suzanne say ' 
over luneh at Tommy Bahama. “But in real 
life you’d only do one of them, and it would 
take a month of planning.” 

By the early Nineties, the eouple had two 
young daughters and were still posted over- 
seas. Now they were like a reverse of Keri 
Russell and Matthew Rhys on The Americans: 
two married CIA offieers raising ehildren 
undereover. Paradoxieally, says Matthews, 
this sometimes made Suzanne more effeetive: 
“No one expeets the lady with the baby ear- 
riage to be pieking up dead drops.” They kept 


their work seeret — as far as the girls knew, 
they just had boring offiee jobs — but every 
onee in a while reality intruded. 

In one Mediterranean eountry, Matthews 
was station ehief when his name appeared on 
a terrorist group’s hit list. He got an armed 
seeurity detail and a ear with ballistie glass. 
When his guards used mirrors to eheek 
under his ear for bombs, he and Suzanne told 
their daughters they were “looking for kitty 
eats.” By far the seariest moment was pulling 
up to the front steps of the kindergarten eaeh 
morning, beeause it was a seheduled stop. 
“Any known plaee,” Matthews says, “that’s 
where the X gets drawn.” 

In the late 1990s, during the Kosovo 
War, the family had to flee the Balkans- 
area embassy they were posted in, and 
their home was looted and burned. (It just 
happened to be their younger daughter’s 
eighth birthday. “We evaeuated the eake,” 
jokes Suzanne.) When they gotbaekto the 
States, Matthews took a job at Langley, and 
they thought they were done going over- 
seas. At this point they deeided it was safe 
to tell the girls. As Suzanne reealls it: “We 
took them to see Spy Kids, whieh had just 
eome out. And then we told them they were 
spy kids!” 

“We were sueh little brats. We were just 
like, ‘OK — ean we go play now?”’ reealls 
their younger daughter, Sophie, 24. The 
eouple then made the girls promise that if 
anybody ever asked what they did — teaeh- 
ers, friends, friends’ parents — they would 
stiek to the story that they worked for the 
State Department. “I always knew my line,” 
Sophie says. “Even today, if I don’t want to 
have a long eonversation about it, I still say 
State Department, beeause no one eares.” 

Sophie was just in seeond grade when she 
found out the truth, so she never suspeeted 
anything out of the ordinary, apart from 
oeeasionally wondering why her dad’s busi- 
ness trips lasted a month. “But now I really 
enjoy hearing those stories,” she says. “They 
were so badass — my mom is out there roll- 
ing out of ears, and meanwhile she’s home 
making me Kraft maearoni and eheese for 
dinner. Now that I’m old enough to appreei- 
ate it, there’s really no other word for it — it’s 
^w|||^ly eool.” 

LAST JOB before 
I 1 I I ^^Btirementwas station ehief in 
I 1 1 ^^^Bngeles. (“I think I ean prob- 
^^^^^^Wsay that.”) Retiring in Cali- 
him from joining one of the 
OT^^^ie ealls Beltway Bandits, in whieh 
former spies return to Langley as private 
eontraetors. (“It’s Groundhog Day , man. 
Same shit meals in the eafeteria — only 
your badge is a different eolor.”) But he still 
needed a hobby and, as he jokes, he doesn’t 
fish. For a while he worked as a eonsultant 
on a J.J. Abrams show ealled Undercovers, 
about a pair of married ex-CIA offieers 
who start a eatering eompany but find 
themselves dragged baek in. (He found it 





silly: “It’s two black officers — they couldn’t 
really go undercover in North Korea, but if 

you insist ”) He says he wrote the first 

draft of Red Sparrow “as much for therapy” 
as with any hope that it would be pub- 
lished. But he happened to know an enter- 
tainment lawyer who happened to know 
a high-powered literary agent, and before 
he knew it, his manuscript had sparked a 
bidding war. 

“In retrospect, it wasn’t because the book 
or my writing was so good,” Matthews says. 
“It’s because I was a former spook.” 

These days Matthews writes at home, in 
a wood-paneled office under a map of the 
TAirkish Aegean coast, where his grandfa- 
ther grew up. On one side of the room are 
bookshelves of Cold War memorabilia — a 
Minox spy camera, a red Mao clock — along 
with “some of the bullshit” from his CIA 
years, like the two medals he won for dis- 
tinguished and exceptional service. “At the 
end of the day, that’s my career,” he jokes. 
“Dusty medals on a bookcase.” 

If you’re in the market for a clear- eyed, 
skeptical take on the CIA, Matthews is 
not your guy. He’s a lifer, a true believer, a 
company man proud of his service. “Not to 
get too corny about it,” he says, “but we did 
stuff for our country.” In his books, field 
officers are good guys “who accomplished 
heroics from the depths of the shadows.” 
He defends the agency against criticism 


over faulty WMD intelligence in Iraq, says 
enhanced interrogation “got information, 
thwarted plans, saved lives,” and calls Jose 
Rodriguez, the CIA official who helped 
oversee the waterboarding program, “a fan- 
tastic guy.” “It’s horrendous out there,” he 
says of the world. “You’ve got to get tough 
to tell the brutes to stop.” 

At the end of the day, he says, the per- 
sonal costs of the job — the years of putting 
other people in harm’s way for the theo- 
retical greater good — don’t weigh on him. 
“We’re not choirboys,” he says. “But it didn’t 
bother me, because I was doing it for my 
country and what I thought were the right 
reasons. Sometimes it turns bad, and that’s 
a gut punch. To lose someone who’s shown 
tremendous courage and with whom you’ve 
developed a friendship . . . there is mourn- 
ing and depression and stuff But if it both- 
ers you, you couldn’t sustain yourself for 
33 years.” 

In his new book. Palace of Treason, 
Matthews writes about a fictional CIA 
plot against a real-life nuclear- enrichment 
facility in Natanz, Iran. This is a world he 
knows deeply: After returning to Langley, 
he spent five years helping to supervise 
the CIA’s Counterproliferation Division, 
where he collected intelligence about 
nuclear, chemical, and biological weapons 
around the globe, “trying to figure out the 
supply chain so we could disrupt it, starve 


it, and cut it off.” Long-term, he thinks, 
the greatest threat to America’s national 
security is China, “but short-term it’s the 
Iranian nuclear program. If the Iranians 
have a bomb? Holy crap. They could sit at 
any conference table with a nuke in their 
pocket and become a player.” 

Matthews believes the world is full 
of threats right now — which is why 
he believes case officers in the field, as 
opposed to drones and mass surveillance, 
are so necessary. “I have to guard against 
saying it was better in the good old days,” 
he says. “But if you step back and look at the 
sum total of the global war on terror, you 
could argue that we lost some of the clas- 
sic skill of HUMiNT,” or human intelligence. 
“The Pentagon’s definition of intelligence 
is ‘What does the bridge over the next hill 
look like?’ But if we want to recruit a Syrian 
defense minister, it takes 10 years. It’s two 
totally different things.” 

It won’t be him recruiting those minis- 
ters — he’s out of the game. Matthews says 
the Hollywood stories about grizzled ex- 
spies getting called for one last job are just 
that: stories. Once you’re out, you’re out. 
But that doesn’t mean he doesn’t feel the 
pull sometimes. 

“The curse of our life,” he says, “is that 
Suzanne or I will be reading the paper, and 
we’II run into the other room and say, ‘This 
is bullshit! Here’s what the real story is.’ ” ® 
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Alec Bradley Prensado 
Oliva Serie 'O' 

Cohiba Red Dot 
Casa Magna 
Gurkha Centurian 


CAO Brazilia 
Macanudo 

Romeo y Julieta Vintage 
Montecristo Media Noche 
+ 40-Capacity 
Desktop Humidor 


Cigar.com/ CGSA578 

Enter full web address for offer 

CALL 800.357.9800 

Mention CGSA578 

Offer expires 10/15/15 


*Please odd ^6.99 s/h. Taxes on orders shipped outside of PA are the 
responsibility of the purchaser; PA residents add 6% tax. Available 
to new customers only. One per customer. From time to time 
substitutions may occur. We only sell our products to adults who 
meet legal age requirements to purchase tobacco products. 
Cigar.com 

1911 Spillman Drive | Dept. #26 | Bethlehem, PA 18015 


RATED 


RATED RATED RATED RATED 


STARTER SET IV 

10 CIGARS 
+HUMID0R 






HARBOR freight! 


★ BEST BUY WINNER ★ 

2 YEARS IN A ROW 

by a leading consumer products reviewer comparing ^ 
Predator to other generators costing up to 9 times more 


Custoihef Rating i 

• ★ ★ ★ iii . , 

8750 PEAK/' 

7000 RUNNING WATTS 

13HP(420CC), 

GASGENERATOR- 

• i;i2 Hoursuf Runtime at 50% Loan ^ 
•All Weather Out jet Covers ^ 

• Low Oil Shut Down Protection . 
•Fast Acting Diode Technology V 
for^urge Protection 

• 76 dB NoisetelTel 
E|ecjij^tart — ' 
™''Li(22''WJi22<3/4''H 








tA. 
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When you heed a generator, failure is never an option 


At Predator, we make sure that every generator is reliable, durable and battle-tested , ^ 
under conditions so strenuous they’d break the back of a lesser generator. We load them up, ^a^ 
and stop them again and again, and run them non-stop for thousands of hours. Predator me^s^ 
power without fail for the most demanding uses.. .recreation, home standby and on the most 
punishing construction jobsites. They’ve passed our tests, so you can be sure they’ll pass yours. 





I HarborFreight.com or by calling 800-423-2567. Cannot be used with • 
I other discount, coupon, gift cards. Inside Track Club membership, | 
extended service plans or on any of the following: compressors, 

I generators, tool storage or carts, welders, floor jacks, Towable Ride-On ■ 
' Trencher, Saw Mill (Item 61712/62366/67138), Predator Gas Power ■ 
I Items, open box items, in-store event or parking lot sale items. Not « 
I valid on prior purchases after 30 days from original purchase date with | 


llllllllllll 1111111111 lllilllll Hill mil nil nil 


FREE: 

WITH ANY PURCHASE I 
3-1/2 " SUPER BRIGHT I 
NINE LED ALUMINUM | 
^FLASHLIGHT , 



LIMIT 1 - Cannot be used with other discount, coupon or prior I 
purchase. Coupon good at our stores, HarborFreight.com or by , 
calling 800-423-2567. Offer good while supplies last. Shipping 
& Handling charges may apply if not picked up in-store. Non- ' 
transferable. Original coupon must be presented. Valid through i 
12/1/15. Limit one FREE GIFT coupon per customer per day. | 
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SUPER COUPON 


4000 PEAK/3200 RUNNING WATTS 
6.5 HP (212 CC) GAS GENERATORS 

• 70 dB Noise Level 
> Weighs 99 lbs. 
Customer Rating 

nannr 



LOT 69675/69728 
CALIFORNIA ONLY 




REGULAR PRICE $499.99 


SAVE $200 


LIMIT 3 ■ Good at our stores or HarborFreight.com or by calling 800-423-2567. Cannot 
be used with other discount or coupon or prior purchases after 30 days from original 
purchase with original receipt. Offer good while supplies last. Non-transferable. Original 
coupon must be presented. Valid through 12/1/15. Limit one coupon per customer per day. 

iiiiiiiiiiiiiiiiiiiiiiiiiiimiiiiiiiiiiiiiiiii 


SUPER COUPON 


8750 PEAK/7000 RUNNING WAHSi 
13HP(420CC)GASGENERAT0RS| 

• 76 dB Noise Level 

• Weighs 183 lbs. I 
Customer Rating g 

npacrj 

1 

LOT 68530* 
69671 shown I 
LOT 68525/696771 
CALIFORNIA ONLY* 


W ^529*® 


REGULAR PRICE $799.99 



SAVE $270 


LIMIT 3 - Good at our stores or HarborFreight.com or by calling 800-423-2567. Cannot 1 
be used with other discount or coupon or prior purchases after 30 days from original 
purchase with original receipt. Offer good while supplies last. Non-transferable. Original I 
coupon must be presented. Valid through 1 2/1/1 5. Limit one coupon per customer per day. “ 

lllllllllllllllllllllllllllllllllllllllllllli I 


600 Stores Nationwide 


800.423.2507 


HarborFreight.com 
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LOSE 3 X THE WEIGHT. 


New SLIMQUiCK® Pure Men has isolated 
the fat-burning component m green tea 
that speeds up your metabolism. It is 
called BioPure Green Tea'^'^ and it has been 
shown in a published clinical study to help 
overweight men lose 3 times the weight 
ve rsus dieting alone, in just 13 weeks,’^ 


100% GOOD. NOTHING BAD. 


Its exclusive natural extract is so potent, it makes 
new SLIMQU ICK Pure Men the most effective 
weight-loss supplement for men. 


WORKS IN 6 WAYS. 


Only SLIMQUICK® Pure Men is engineered 
to work for the male body In 6 ways: 


• Burns FAT 

• Burns CALORIES 

• Boosts METABOLISM 

• Reduces APPETITE 

• Accelerates FAT BREAKDOWN 

• Supports TESTOSTERONE 


Oh, and it's guaranteed to work for men or 
your money back. 



ENGINEERED 

L J FOR MEN 

WORKSINSWAYS- 


STRENGTH 

POWERFUL We^eHT LOSS E 
DtetarySuppiemenE 60 Caplec$ I 


Powerful weight loss designed for men. 

^AclinicalstudytiasshownthatovarweightmerusfngSlimquickPLjreMen’s key ingradient.alongwithanlflSG-calDriedietlostSSpoundsvs.lDpDundswithdietalcinsiiijListl^ weeks. 

©SLIMQUICK 2015. All righte reserved. 

Walmart^lC 0 TARGET CVS^piurmacy H 

money. LbvelultiH. * 





Discovacthfi 



U .INI II ‘Oi 

promotes existing 

hair growth from Viviscal® Man is the only hair growth supplement 

vAJiThin ^ ' 


backed by 25 years of research and scientifically 

^ - J Tablets 


formulated to promote existing hair growth in men. 


DIETARY SUPPLt 



Available at: cvsrt>hann«v' dru qstore-r DUANEreade" 




©2015 Lifes2good. Statements made on this advertisement have not been evaluated by the Food & Drug Administration. 
This product is not intended to diagnose, treat, cure or prevent any disease. #1 in U.S. based on IRI MULO data for 52 
weeks ending February 22, 2015. 



Viviscar 

Hair Growth and 
Hair Care Programs 




AMIDREN 

BURNER 


THE FAT BURNING SOLUTION FOR MEN OVER 40 


By Galiriel Wilson ^ Pii. 


When you were in your 20s, you could probably 
eat whatever you wanted without worrying about 
packing on the pounds. Pizza, no problem! Another 
slice of cake - why notl But now, the dinner you 
ate last night appears on your waistline the next 
morning, and every cheat food you eat seems to 
turn to fat and stick to you like giue. Hard as you 
may try to diet and exercise^ your body just 
doesnl respond the same as it did in your youth. 



Amidren 

live it your peak’ 


METABOLISM & ENERGY 
REACTIVATOR 



Sigitificantly Enhances 
Weight 

Stimulates th« Release^ 
Transport & Burning of Far 

Upr^urates Key 
Metabolic Enz^s^ 



w 

PERFORMANCE NUTRITION 
FOR MEN OVER 40 


As you age, metabolic changes occur that make 
your body much less efficient at burning fat and 
more efficient at storing fat. The truth is, you are 
not alone. Age-associated weight gain affects 
millions of men after age 40 and some men may 
even begin to experience it in their 30s. 

im AMI0REN A0VAKTA6E: A WEIGHT LOSS 
SGLimONFORtVIiNOVERAO 

If you are over 40 and struggling with weight gain, 
it's possible you may have already tried fat burners 
and been disappointed by the results. This is 
because most fat burners contain nothing more 
than stimulants, but do nothing to address the 
specific metabolic changes men experience with 
age. What makes AMIDREN BURNER unique from 
all other fat loss formulas is that It is specifically 
designed to address the needs of men over 40. By 
the time you hit age 40, your body's ability to 
release, transport and bum fat is compromised and 


your natural production of key fat burning enzymes 
has dropped by as much as 40%, and they continue 
to fall for the rest of your life. AMIDREN BURNER 
contains clinical doses of key ingredients shown to 
replenish these key fat burning er\zymes and 
reactivate the release, transport and burning of 
adipocytes, also known as fat cells. In fact, three 
double-blind, placebo-controlled clinical trials have 
shown that a key ingredient In AMIDREN BURNER 
can restore natural fat burning substances in the 
body and amplify the fat loss and weight loss 
effects of diet and exercise by up to 300%!* 

The Sera-Pharma R&D team and Its Medical 
Director, Dr. Vincent Giampapa, M.O., have 
dedicated years to studying age-associated weight 
gain in men. Now, you can benefit from all their 
efforts and research by using AMIDREN BURNER to 
reactivate your metabolism so you can bum fat like 
a20-vear-old again. 


The driving force behind AMIDREN BURNER Is its highly advanced “release^” ‘‘transport” and “burn” 
(RTl) Lipid Kinetics Technology and array of potent clinically researched ingredients. 


✓ Restore Key Fat Burning Enzymes 

1/ Spike the Release, Transport and Burning of Fat 

t/ Amplify Fat Loss by tip to 300%* 

'Italman. et al., CmmtJtieraimfiE flessararfF, 2000; 61 :3a-442. 


AMIDREN BURNER CAN KELP 
YOU ACHIEVE THESE RESULTS BY 
REJUVENATING YOUR METABOLISM 
TOAYOUTKRILSTATE! 


V theVitamin 


Shopped 


1 .877.868.7325 
Amidren.com 


Amidren 

liv? aL j'our pfiak 


^iSOlsSera-Pftama Lata TtieaestHteniertsJiflw mS lieeJi evalyatel bvBwRiffiJ and Di«flAdniinWa!thm,TNftim^ lntB(riedt5asgncsevcure,tMorp(evH4 3 wci*k^ resJls msir'WY 
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MONEY CLAMP® 

WORLD’S ONLY MONEY 
CLIP THAT REALLY WORKS"^ 

Use Coupon Code: MJ15 for a 15% discount 

www.moneyclamp.com 

877 / 216-3072 


_ jCustomInk 

Desi^ T'shirti Ontine 



SAVE $10 ON 10 

Create amazing t-shirts! Save $10 on your purchase 
of 10 shirts or more with Customink. Make custom 
t-shirts online for your event or group with our 
fun & easy Design Lab. Choose from name-brand 
apparel and 60,000+ images. You’ll always get 
FREE shipping, guaranteed on-time delivery, and 
live help 7 days a week. For details visit 
customink.com/mensj 



SUKr LEATHER 
BRACELETS AND 
NECKLACES 

Handsome braided leather available in many 
styles and sizes. Lightweight alloy clasps with 
ultra-strong magnets. Sterling silver necklace 
beads. $35 to $65. Made in USA. 

www.suki-usa.com 

831 - 899-1398 



loni^oop 


8 STRAND ION LEATHER 
BRACELETS 

NEW stylish Negative Ion leather bracelet 
with stainless steel magnetic clasp 
manufactured with soft superior 8 strand 
braided leather. 

$45 + FREE SHIPPING 

800 - 255-8717 

www.ionloop.com 




BOXERS OR BRIEFS 

We give new meaning to that phrase. Our 
boxers and our briefs are like none you’ve 
seen before. More choices than you could 
ever imagine. Now you have a secret a sexy 
one. Be sexy be sporty with Boxers, Bikinis, 
Briefs, Thongs, Jockstraps, Boxer Briefs. 
Sheer, Semi Sheer, Patterns Colors, Mild to 
Wild. Discrete Shipping 
www.man-undercover.com 


PSORIASIS SUFFERER? 

•Dermasolve Cream 

•Provides relief from Psoriasis and severe dry 
skin without leaving red blotchy patches. 
•Dermasolve Shampoo 
•Stops intense scalp itch and relieves dan- 
druff and flaking problems. 

MJ readers save 10% on your order with 
promo code: mj513 
www.DermaSolve.com 
1 - 888 - 528-3647 




ALL INCLUSIVE 1 TO 7 DAY TRIPS!! 

The Wide Open experience pushes the envelope of an 
adventure based tour. Much more than a racing school or 
low-speed guided tour, our open wheel vehicles provide 
you with the performance and the safety of a modern day 
desert racer, yet are comfortable enough for anyone to drive. 
Our seasoned guides lead you through the entire 
journey. For more information: 1-888-788-2252 or 
1-949-635-2292 / www.wideopenbaja.com 


PICTURE YOURSELF RIDING IN LEGENDARY BAJA MEXICO 
with 2010 Off-Road Motorsports Hall of Fame Inductee, 
14 time Baja 1000 winner and the original trail boss; Chris 
Haines. Celebrating 28 years as the leader in the industry and 
most respected off-road specialist, Chris and his expert guides 
navigate you safely through diverse terrain. All-inclusive tours 
offering training, private and corporate packages. Call today 
to begin your, “Adventure of a Lifetime”. 866-262-8635. 
www.chrishaines.com Emaii: tours(a)chrishaines.com 


TO ADVERTISE 
PLEASE CALL 

212 - 484-1799 
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MAXIMUM HAND STRENGTH!!! 


Only the patented PRO exercises each finger for superior hand, wrist 
and forearm strength. Used by World-Class Athletes, Professional 
Strength Coaches, U.S. Military & Federal Law Enforcement. Offered 
in various strengths and available at Sports Authority, Dick’s, Mod- 
ell’s, Dunham’s, REI, NEX, Sports Chalet, Sport Chek, MEC and other 
fine retailers. 



IMPROVE MALE PERFORMANCE 


Amidren Andro-T is a complete male hormone formula that helps 
increase testosterone and restore optimal hormonal balance in 
men over 40. Don’t let the passing years slow you down! Whether 
you’re in the gym or with your partner, Andro-T can help improve 
male performance. 


Get 40% off! Enter coupon “MJ40” at prohands.net 
prohands.net 


XII XI MCMLXXXIX* 



*DECEMBER11, 1989 

What’s your anniversary date? Have it immortalized in gold and 
platinum using Roman Numerals. Free resize and 30-day guarantee. 
Three-day production available. 


Amidren.com 

877-868-PEAK 



THE PERFECT GIFT-MONEY CLAMP® 

The engraveable Munich Gunmetal, featuring our proprietary 
MemoryFlex™ technology and a convenient bottle opener.Shipped 
with a leather CongoCroc wallet -- $89.95. Holds 10 credit carcls/20 
bills. Other models start at $17.95. Use MJIO for a 10% discount. 


www.John-Christian.com 

888-646-6466 


moneyciamp.com 

877/216-3072 




Athena Pheromone 1 0X* for Men 


INCREASES AFFECTION FROM WOMEN 


THE SWEATBAND THAT NEVER SATURATES"^ 

DON’T SETTLE FOR SOGGY SWEATBANDS. FABRIC FAILS. 
REDIRECT THE SWEAT. GET 15% OFF WITH CODE: MJ15 

WWW.SWEATGUTR.COM \ 800-279-3793 


Boost your attractiveness with biologist Winnifred Cutler’s 
trade secret formula. Scientifically proven to work for 74%. 

“This lOX stuff is like catnip! Too many women come after me.” Larry (NY). 
Featured on ABC’s 20/20. 4-6 mo. supply $99.50. Cosmetic. 

Athena Institute, 1211 Braefield Rd, Dept MJ, Chester Spgs, PA 19425 

Athenainstitute.com 
(610) 827-2200 
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Merle Haggard 

Country’s badass legend on smoking pot, surviving 
prison, and missing Johnny Cash. 


What’s the best advice you’ve gotten? 

My father hated a liar. He died when I was 
nine, but if I learned anything from him, I 
learned that. 

What was it like growing up poor? 

I grew up in a family that didn’t have any- 
thing. We all worked, so we never went hun- 
gry, but there was never too mueh. I wanted 
to better myself, but I took off in the wrong 
direetion. When I woke up in San Quentin, 
I was about 21, and I realized how far I’d gone 
in the wrong direetion. 

What did prison teach you? 

Honesty. In that environment, if you tell 
someone you’re gonna do something on a 
Thesday, you better do it, beeause you ean’t 
get away from them. 

What have you learned about dealing 
with the law? 

I believe that if you break the law and get 


eaught, you should go to jail. But we’re in a 
hard time in Ameriea now, with all the 
trouble with poliee in the eities. Prison is 
the biggest business in Ameriea. Bigger than 
marijuana! You got the money, you ean build 
a prison out in Nevada and it’ll be filled 
before you finish building it. That’s a faet, 
and that’s a shame. 

On the new record, there’s a song, 
‘‘Missing Oi’ Johnny Cash.” What did 
his friendship mean to you? 

Johnny Cash was a speeial friend to me. We 
understood eaeh other — we had the same 
upbringing, the same sense of humor. One 
time we were doing a television show and 
he was talking about playing San Quentin 
in 1958, and I said, “You didn’t have a voiee 
that day. Cash!” And he turned around like, 
“How the hell would you know?” And I said, 
“I was there.” It blew him baekwards. One 
time later he said to me, “Merle, you’re what 
people think I am.” “Oh, no.” I said. “I’ve 


just done hard time. There’s not that mueh 
differenee between you and me.” I really 
miss him. 

What keeps you going on the road? 

I think if I were to give it up. I’d dry out and 
blow away. It’s great to have the audienee 
standing up for an ovation every time I leave. 
It’s hard to walk away from that. 

Do you stiii get as excited on the stage? 

It’s still a thrill, still exeiting, and still seary. 
It’s physieally demanding. And at my age, 
78, 1 don’t know if I ean stand up there 90 
minutes or not. I asked my manager, 
“When’s the last time you tried to sing for 
an hour?” And he said, “Hell, I ean’t even 
wateh an hour!” 

What advice wouid you give the 
younger you? 

I’d tell him put on his seat belt. Metaphori- 
eally. Beeause it’s gonna get rough. 

So you enjoy marijuana, but some of 
your most famous iyrics put it down. 

At the time I wrote “Okie From Muskogee,” 
I didn’t smoke. It was ’68. 1 had been brain- 
washed like most of Ameriea about what 
marijuana would and wouldn’t do. I thought 
it was responsible for the flower ehildren 
walking around with their mouths open. It 
was not so. But if a guy doesn’t learn any- 
thing in 50 years, there’s something wrong 
with him. I’ve learned a lot about it, and 
Ameriea has, too. 

You aiso cover Bob Dyian on the new 
record, is that because he caiied you 
out in a speech he made at a Grammys 
event eariier this year? 

I’m still trying to digest that. I don’t know 
what that’s all about. I always admired him, 
from the minute I first heard of him. Never 
had an ill thought about the guy. I think he’s 
a bit paranoid. He might be smoking the 
wrong stuff. 

What do you want your iegacy to be? 

I don’t know. It’s not over yet. 

-INTERVIEW BY SEAN WOODS 

Haggard teamed up with Willie Nelson 
on the new Django and Jimmie. 

He will be touring through the fall. 
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